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A New  Book  of  Cookery  ; 

O R,  J 

Every  Woman  a Perfect  Cook  ; 

Containing  a very  great  variety  of  approved  Receipts  in 
all  the  branches  of  Cookeiy  and  Confectionary,  viz * 


Marketing, 

Roalting, 

Boiling, 

Broiling, 

Frying4 

Stewing, 

Hafhing, 

Baking, 

Fricaffces, 


Made  Difhes, 
Soups, 

Sauces, 

Puddings, 

Pies  and  Tarts, 
Cakes, 

Cuftafds, 

Cheefc-cakes, 

Creams, 


Ragouts, 

Jellies, 

Pickling, 

Prelbrving, 

Drying, 

Potting, 

Candying, 

Collaring, 

Englilh  Wines,  See. 


To  which  is  added, 

Directions  for  Clear  Starching,  and  the  Ladie’s  Toilet, 
or  the  Art  of  preferving  and  improving  Beauty  ; 

Likewife  a Collection  of  Family  Phyfical  Receipts, 
prepared  at  a fmajl  expence. 

The  whole  calculated  to  affift  the  prudent  pffoufewife  in 
furnilhing  the  chcapcfl  and  moji  elegant  Set  of  Dimes  in 
the  various  Departments  of  Cookery,  and  to  inftruCt 
Ladies  in  many  other  Particulars  of  great  Importance. 


Written  by  Mrs.  A.  S<MITH,  of  Stafford, 
Who  has  been  a Houfe-keeper  to  fevcral  Noble  Families 

many  Years. 


— — 

'\'r 


The  Art  of  Rookery  here  Complete  youl'i'  find. 

Frugality  and  I afle  at  once  •combin'd, 
lo  Roait,  Boil,  Bake,  ConteCbonary  raife , 

And  All  that  marks  th'  mduflriout  Houfervife’*  praife. 


I,  0 N D O N : Printed  in  the  Year  1781. 
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TO  THE  PUBLIC. 


HAving , by  a long  courfe  of  practice,  acquired , as 
I flatter  my f elf,  a confiderable  knoivledge  in  the 
art  of  Cookery , I at  length  determined  to  commit  my  ob - 
fervations  to  writing,  and  publijh  them  to  the  world : 

I was  confirmed  in  this  refolution  by  the  repeated  feli- 
citations of  many  of  my  friends,  who,  having  perufed  the 
following  receipts  whito^  they  ivereyet  in  manufcript,  were 
pleafed  to  exprefs  their  approbation  of  them  in  the  highejl 
terms  of  applaufe.  I likewife  fubmitted  this  performance 
to  the  infpeclion  of  feveral  eminent  Cooks , who  unani- 
movfly  agreed  in  recommending  it  as  one  of  the  moft 
ufeful  compendiums  of  the  art  of  Cookery,  that 
have  appeared  in  this  kingdom  ; and  declared,  that  all 
the  Receipts  were  formed  on  fuch  a plan,  as  to  unite 
oeconomy  with  elegance.  Induced  by  thefe  flattering 
recommendations,  and  convinced  of  the  utility  of  an  im- 
proved work  of  this  kind,  I have  ventured  to  fubmit  my 
performance,  with  all  the  due  deference  and  refpeft,  to 
the  judgement  of  the  public,  but  particularly  of  the  Ladies , 
at  whofe  hands  I refl  in  full  hopes  of  candid  treatment. 

To  render  this  book  the  more  extenfively  ufeful,  I 
have  added  a fnall  colleftion  of  the  mojl  approved  phyfical 
| Receipts , which,  upon  repeated  trials,  have  been  found 
l peculiarly  efficacious  in  the  r effective  diforders  to  which 
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they  have  been  applied.  The  reader  will  likewife  find 
( befdes  a variety  of  receipts  in  every  branch  of  Cookery ) 
complete  infruClions  for  Marketing , the  art  of  Clear - 
Starching , various  Receipts  in  Confectionary,  fome  choice 
and  valuable  directions  for  prcferving  and  improving 
Beauty,  &c,  &c.  In  Jhort , I have  exerted  my  utniod 

performance  as  complete  as  the  limits  which  1 preferibed 
tnyfelf  would  allow , and  humbly  hope  that  it  will  meet 
with  a favourable  reception , as  it  treats  of  an  art  which 
dejervedly  claims  the  attention  of  the  Ladies  in  general, 
and  of  maid- ferv ants  in  particular  zvho,  by  a careful 
' perufal  of  the  following  fleets,  will  foon  become  perfectly 
accomplished  in  the  ufeful  Art  of  Cookery. 

1 flail  not  take  upon  me  to  direCt  a Lady  how  to  fct 
out  her  table  ; for  that  would  be  impertinent  and  leffening 
her  judgement  in  the  ceconomy  of  her  family.  I hope  fle 
will  here  find  every  thing  necejfary  for  her  Cook,  and  her 
own  judgement  will  tell  her  how  they  are  to  be  placed. 

1 flail  fay  no  nor  more , only  hope  my  Book  will 
afizuer  the  ends  I intend  it  for  ; which  is  to  improve 
the  Sc  wants,  and  J'avc  the  Ladies  a great  deal  of 
trouble . 

A.  SMITH. 

■4  - Sl5m 
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Direttions  for  Marketing,  &c. 

Shewing  the  Seafons  of  the  Year  for  Butcher’s  Meat, 
Poultry,  Fifb,  &c. 

Which  if  any  Per/on  carefully  obferves,  will  ft  them 
for  the  bef  of  Families. 

How  to  chufe  Venifon. 

TH  the  hanches  or  Ihoulders  under  the  bones  that 
comes  out,  with  your  finger  or  knife,  and  as  the  fcent 
is  fweet  or  rank,  it  is  new  or  Hale  ; and  the  like  of  the 
Tides  in  the  mod  flelhy  parts ; if  tainted  they  will  look 
greenifh  n fome  places,  or  very  black.  Look  on  the  hoofs, 
and  if  the  clefts  are  very  wide  and  rough  it  is  old.  if  clofe 
and  finooth  it  is  young. — The  feafon  for  Buck  Venifon 
begins  in  May,  and  is  in  feafon  till  All-hallows-day  ; the  Doe 
is  in  feafon  from  Michaelmas  to  the  end  of  December, 
and  fometimes  to  the  end  of  January. 

Hozv  to  chufe  Lamb. 

In  chufing  a Lamb’s-head  obferve  the  ryes  ; if  they  are 
wrinkled  or  funk  in.  it  is  ftale  ; if  lively  and  plump  it  is  new 
and  fweet.  In  a fore-quarter  mind  the  neck-vein  be  of  a 
fky-blur,  then  it  is  fweet  and  good  ; but  if  inclining  to  green 
or  yellow,  it  is  almoft  if  not  quite  tainted  : In  a hind-quarter, 
it  has  a faimilh  fmell  under  the  kidney,  and  the  knuckle  be 
limber,  it  is  dale. 

, Hozv  to  chufe  Mutton . 

When  Muttcn  is  old  the  fleih  in  pinching  will  wrinkle  and 
remain  fo  ; but  if  young  the  fleih  will  pinch  tender,  and 
the  fat  will  eafily  part  from  the  lean  ; but  if  old  it  will 
flick  by  the  Ikin  and  firings.  The  fleih  of  Ewe  Mutton  is 
pailer  than  Weather  Mutton,  is  eaficr  parted  and  has  a 
clofer  grain.  When  the  fleih  has  a pal  id  whitenefs  inclined 
to  yellow,  and  is  loole  at  the  bone,  you  have  re  a Ton  to 
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fufpe^t  its  being  rotten  or  inclining  that  way.  — Whether 
it  be  new  or  flale  obferve  the  direftion  in  chufing  of 
Lamb. 

How  to  chufe  Veal . 

If  the  bloody  vejn  in  the  fhoulder  looks  blue,  or 
a bright  red  it  is  new  killed  ; but  if  blackifh,  greenilh,  or 
yellowifh  it  is  ftale  The  loin  firfl  taints  under  the  kidney, 
and  the  flefh  if  Rale,  will  be  foft  and  Rimy. 

The  neck  and  breaR  taints  firfl  at  the  upper  end,  and 
you  will  perceive  foine  dufky,  yellowilh,  • or  greenilh,  ap- 
pearance, the  fweetbread  on  the  breaR  will  be  clammy, 
otherwife  it  is  frelh  and  good. 

The  leg  is  known  to  be  new  by  the  fliffhefs  of  the 
joints,  if  limber,  the  flefh  clammy,  and  has  green  or  yellowifh 
jpots  it  is  Rale.  The  head  is  known  as  the  lamb’s.  The 
flefh  of  a bull  calf  is  redder  and  firmer  than  that  of  a cow 
calf,  and  die  fat  harder. 

How  to  chufe  Beef . 

Right  Ox-beef  has  an  open  grain,  if  young  a tender  and 
oily  fmoothnefs  ; if  old  it  is  tough  and  fpnngy,  except  the 
neck,  brifkit,  and  fuch  parts  as  are  very  fibrous  : which 
in  young  meat  will  be  more  rough  than  in  other  parts. 
A fort  of  carnation  colour  betokens  good  fpending  meat, 
the  fuet  a curious  white,  yellow  is  not  fo  good. 

Cow.  beef  is  lefs  bound,  and  clofer  grained  than  the  Ox, 
the  fat  whiter  but  the  lean  fomewhar  paler,  if  young  the 
dint  you  make  with  your  finger  will  rife  again  in  a ihorc 
time, 

Bull-beef  is  of  a clofer  grain,  a deep  dufky  red.  tough  in 
pinching  ; the  fat  fkinny,  hard,  and  has  a rankifli  fmell,  and 
fir  the  newnefs  or  flalenefs,  this  flefh  has  but  few  figns, 
the  more  material  is  its  clamminefs,  and  the  refi  your  fmell 
muft  inform  you.  If  it  be  bruifed,  thofe  places  are  more 
dufky  or  blackilh  than  the  refl. 

Jo  chufe  Pork. 

If  it  be  young  the  lean  will  break  in  pinching  between 
ypur  fingers,  and  if  you  nip  the  ikin  with  your  nails,  it 
will  make  a dent,  alfo  if  the'  far  be  foft  and  pulpy,  in  a 
manner  like  hard,  if  the  lean  be  tough,  and  the  fat  flabby 

and 


and  fpungy,  feeling  rough,  it  is  old  ; efpecially,  if  the  rind 
be  ftubborn  and  yon  cannot  nip  it  with  your  nail. 

If  a Boar,  though  young,  or  a Hog  gelded  at  full 
growth,  the  flefh  will  be  hard,  tough,  reddifh,  and  of  a 
rank  fmell ; the  fat  Ikinny  and  hard  ; the  fkin  very  thick  and 
tough,  and  pinched  up,  it  will  immediately  fall  again. 

To  know  whether  it  be  new  killed,  try  the  legs,  handrB 
and  fprings,  by  putting  your  fingers  under  the  bone  that 
comes  out,  for  if  its  tainted  you  will  find  it  by  fmelling 
your  fingers  ; befides,  the  fkin  will  be  fweaty  and  clammy 
when  Hale,  bjut  cool  and  fmooth  when  new. 

If  you  find  many  little  kernels  in  the  fat,  like  fmall  (hot, 
it  is  meafly  and  dangerous  to  eat. 

How  to  chufe  Brawn. 

Thick  brawn  is  old,  the  moderate  is  young*  If  the  rind 
and  fat  be  very  tender  it  is  not  boar-brawn,  but  barrow  or 
fow. 

How  to  chufe  Hams.  . . 

Put  a knife  under  the  bone  that  flicks  out  of  the  ham, 
and  if  it  comes  out  clean,  and  has  a pretty  good  flavour,  it 
is  fweet  and  good  ; if  much  fmeared  and  dull,  it  is  tainted 
and  rufly. 

How  to  chufe  Bacon. 

If  the  fat  be  white,  oily  in  feeling,  and  does  not  break 
or  crumble,  and  the  flefh  flicks  well  to  the  bones,  and  bears 
a good  colour  ic  is  good  ; but  if  the  contrary,  and  the  lean 
has  fume  little  flreaks  of  yellow,  it  is  rufly,  or  foon  will 
be  fo. 

To  chufe  Butter. 

When  you  buy  Butter,  truft  not  to  that  which  will  be 
given  you  to  tafle,  but  try  in  the  middle,  and  if  your  fincll 
and  tafle  be  good,  you  cannot  be  deceived. 

To  chufe  Cheefe. 

Cheefe  is  to  be  chofcn  by  its  moift  and  fmooth  coat  ; if 
old  cheefe  be  rough-coated,  rugged  or  dry  at  top,  beware 
of  little  worms  or  mites.  If  it  be  all  over  full  of  holes, 
moift  or  fpungy,  it  is  lubjed  to  maggot.  If  any  foft  or 
perifhed  place  appear  on  the  putfi.de,  try  how  deep  it  goes, 
for  the  greater  part  may  be  hid  within. 
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To  chafe  Eggs. 

Hold  the  great  end  to  your  tongue,  if  it  feels  warm  it  is 
new,  if  cold  it  is  bad  ; and  fo  on  in  proportion  to  the  heat 
and  cold  fo  is  the  goodnefs  of  the  Egg,  Another  way 
to  know  a good  Egg  is,  to  put  the  Eg_t  into  a pan  of  cold 
wateT  the  frelher  it  is,  the  foo'ncr  it  will  fall  to  the  bottom  -r 
if  rotten  it  will  not  fink  at'afl. 

How  to  keep  Eggs  % ood . 

Place  them  all  with  the  Imall  end  downwards  in  fine 
wood  allies,  turning  them  once  a week  end  ways,  and  they 
will  keep  fume  months. 

To  chufe  Poultry. 

A Cock  or  Capon,  &c  if  they  are  young,  their  fpurs  are 
fhort  and  dubbed;  but  rake  particular  notice  they  are  not 
pared  or  fcraped.  If  the  hep  is  old  her  legs  and  comb  arc 
rough  ; if  young  finooth. 

A Turkey.  If  the  cock  be  young  his  legs  will  be  black 
and  finooth,  and  his  fpurs  Ikort  ; if  hale,  his  eyes  ill  lie 
funk  in  his  head,  and  his  feet  dry  ; if  new,  the  eyes  lively 
and  limber.  For  the  hen  obferve  the  fame  directions  ; and 
if  fhe  is  with  egg,  flic  will  have  a foft  open  vent  ; it  not  a 
hard  dole  one. 

A Goofc.  If  the  bill  is  yellowifh  and  has  but  few  hairs 
it  is  young  ; but  if  full  of  hairs,  and  the  bill  and  foot  red, 
ic  is  old  ; if  frelh,  limber  footed  ; if  flale,  dry  footed. 

Ducks,  Wild  or  tame.  If  frelh,  limber  footed  ; if  flale 
dry  footed. 

A true  wild  duck  has  a reddifh  foot,  and  fmaller  than  the 
tame  one. 

To  chufe  a Rabbit  or  Coney. 

If  a Rabbit  be  old,  the  claws  will  be  very  long  and  rough, 
and  intermixed  with  the  wool  ; but  if  young,  the  claws  and 
wool  fino  >th  ; if  flale  it  will  be  limber,  and  the  flelh  will 
look  blneilh,  having  a kind  of  flime  upon  it  ; but  if  frelh, 
it  will  be  ItilF,  and  the  flefh  white  and  dry. 

To  chufe  Pigeons , &c. 

The  Dove-houfe  Pigeons  when  old,  are  red-lcged ; 
when  new  and  fat,  limber  footed  and  feel  full  :n  the  vent  ; 
when  ftqle  their  vents  are  green  and  flabby.  T* 
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To  chufe  Fj/h. 

Salmon,  Whiting,  Pike,  Trout,  Carp,  Tench,  Grayling, 
Barbel,  Chub,  Ruff,  Ed,  Smelt,  Shad,  &c.  All  thele 
are  known  to  be  new  or  Pale  by  the  colour  of  their  gills  ; 
their  eafinefs  or  hardnefs  to  open,  the  hanging  or  keeping 
up  their  fins,  the  (handing  out  or  finking  of  their  eyes,  Sic. 
or  by  fmell’ng  their  gills. 

Turbot.  He  is  chefen  by  his  thickncfs  and  plnmpnefs  ; and 
if  his  belly  be  of  a cream  colour,  he  mull  fpend  well  ; but  if 
thin,  and  his  bellv  of  a blueifli  white,  he  will  eat  very  loofe. 

Cod  and  Codling.  Chufe  them  by  their  thicknefs  towards 
the  Head,  and  the  whirenefs  of  the  flefb  when  it  is  cut. 

Lin-'.  For  dried  Ling,  chufe  that  which  is  thickeft  in  the 
poll,  and  the  flelh  of  the  brighteft  yellow. 

Scaic  and  Phornback.  Chufe  them  by  their  thicknefs  ; and 
the  She-fkate  is  always  the  fweetefl,  elpecially  if  large. 

Seals.  Thefe  are  chofen  by  their  thicknefs  and  fliffnefs  ; 
when  their  bellies  are  of  a cream  colour,  they  fpend  the  firmer. 

Sturgeon.  If  it  cuts  without  crumbling,  and  the  veins  and 
grilles  give  a true  blue  where  they  appear,  and  the  flefh 
a perfect  white,  then  conclude  it  to  be  good, 

Mackarel  arid  frefii  Herrings.  If  the  gills  are  of  a lively 
fliining  rednefs,  their  eyes  band  full  and  the  flelh  is  biff, 
then  they  are  new  ; but  if  dufky  and  faded,  or  finking  and 
wrinkled,  and  the  tails  limber,  they  are  bale. 

Flounders  and  Plaice.  If  they  are  A iff,  and  their  eyes  be 
rot  iunk  or  look  dull,  they  are  new' ; the  contrary  when 
flale.  i he  beft  of  plaice  lookblueifli  on  the  bellv. 

Lobflcrs.  Chufe  them  by  their  weight,  the  heaviefl  are 
the  bed,  if  no  water  is  in  them  ; if  new,  the  tail  will  flv 
up  like  a fpring  ; if  full,  the  middle  of  the  tail  will  be  of 
a hard,  reddilh,  flunned  meat. 

Prawns,  Shrimps , and  Crab-fijh.  The  two  firfl,  if  flale. 
will  t.r  a kind  of  a (limy  lmell,  their  colour  fading,  and 
they  flimy  ; otherwife  all  of  them  are  good. — The  latter,  if 
flale  will  be  limber  in  their  claws  and  joints,  their  red  colour 
turned  blackilh  and  dufky,  and  will  have  an  ill  imell  under 
their  throats. 

Pickled  Salmon.  If  the  flelh  feels  oily,  the  feales  flifl  and 
(Vining,  and  ir  comes  in  fleaks,  and  parts  without  crumbling, 
bien  it  is  new  and  good,  and  not  otherwife. 
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Poultry  in  Seafon.  ■* 

'January.  Hen  turkeys,  capons,  pullets  with  eggs,  fowls, 
chickens,  hares,  all  forts  of  wild  fowl,  tame  rabbits  and 
tame  pigeons. 

February . Turkeys,  Sec.  as  above,  in  this  month  begin  to 
decline,  green  geefe,  young  ducklings,  and  turkey  poults. 

March.  This  month  the  fame  as  the  preceeding  months  ; 
only  wild  fowl  goes  quite  out. 

April.  Pullecs,  fpring  fowls,  chickens,  pigeons,  young  wild 
rabbits,  leverets,  young  geefe,  ducklings,  and  turkey  poults. 

May  and  June  the  fame. 

July  The  fame,  with  young  patridges,  pheafants,  and 
wild  ducks,  call’d  flappers  or  moulters. 

Augujl  the  fame. 

September , Odlcbcr,  November  and  December , in  thefe 
months  all  forts  of  fowls  both  wild  and  tame,  are  in 
feafon  ; and  the  three  laft,  is  the  full  feafon  for  ail  manner 
of  wild  fowl. 

F'fJo  in  Seafon. 

Candlemas  Quarter.  Lobflers,  Crabs,  Craw-fifh,  Guard- 
fifh,  Mackrel,  Bream,  Barbel,  Roach,  Shad  or  Alloc,  Lam- 
pery  or  Lampery  Eels,  Dace,  Black,  Prawns,  and  Horfe 
Mackrel.  The  Eels  that  are  taken  in  running  water  are 
better  than  pond  Eels,  of  thefe  the  fitver  ones  are  mod: 
efteemed. 

Midfummer  Quarter.  Turbut  and  Trouts,  Soals,  Grigs, 
Shafflins  and  Glout  ; Tenes,  Salmon,  Dolphin,  Flyirig-filh, 
Sheep  head,  Tollis,  .both  land  and  fea,  Sturgeon,  Seale, 
Chub,  Lobflers,  and  Crab.  Sturgeon  is  a filh  commonly 
found  in  the  north  feas,  hut  now  and  then  we  find  them  in 
our  great  rivers,  the  Thames,  the  Severn,  and  the  Tyne. 
This  filh  is  of  a very  large  iize.  and  wifi  fometimes  meafure 
eighteen  feet  in  length.  They  are  much  efleem  d when 
frefii,  cut  in  pieces  and  roafted  or  baked,  or  pickled  for  cold 
treats.  The  Cavier  is  efteenvd  a dainty,  which  is  the  fpawn 
of  this  fifii.  The  latter  end  of  this  quarter  comes  in  Smelts. 

Michaelmas  Quarter,  Cod  and  Haddock,  Coal-fi(h,  white 
and  pouting  Hake,  Lying,  I ulke  and  Muller,  reu  and  "hue 
Weaver,  Gurnet,  Rocker,  Herrings,  Sprats,  Seals,  Floun- 
ders, Plaice,  Dabs  and  Smeardabs,  Eds,  Chare,  Scare, 
Thornback  and  Honflyn,  Kinlon,  Oyflers and  Scollops,  Sami,- 
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Sea  Perch  and  Carp,  Pike,  1 ench  and  Sea  Tench,  Scate- 
maides  are  black,  and  Thornback-maides  white.  — Crey 
bal’s  tomes  with  the  Mullet.  — In  this  quarter  are  fine 
Smelts,  and  holds  ’till  after  Chrifttnas.  — There  are  two 
forts  of  Mullets,  the  Sea-mullet  and  River-mullet,  both 
equally  good. 

Chrijimas  Quarter.  Dorey,  Brile,  Gudgeons,  Golin, 
Smelts,  Crouch,  Perch,  Anchovy,  Roach,  Scollop  and 
Wilks,  Periwinkles,  Cockles  and  Oyflers,  Muffels,  Geare, 
Barbet  and  Hollebut. 


The  bejl  Directions  for  Roasting  all  manner  of 
Butcher's  Meal,  &c. 

For  Roafling. 

IF  you  are  to  roafl  anv  thing  very  fmall  or  thin,  take 
care  to  have  a pretty  little  brilk  fire,  that  it  may  be 
done  quick  and  nice  ; if  a large  joint,  let  a good  fire 
be  laid  to  cake.  Let  it  be  clear  at  the  bottom,  and  when 
your  meat  is  half  done,  dir  up  a good  brilk  fire. — Take 
great  care  the  fpit  be  very  clean,  and  be  fure  to  clean 
it  With  nothing  but  fand  and  water,  Wafli  it  clean  and 
wipe  it  with  a dry  cloth,  for  oil,  brick-dud,  and  all  fuch 
things  will  fpoil  your  meat. 

To  roajl  Beef. 

If  a rump  or  firloin,  do  not  fait  it,  but  lay  it  a good 
way  from  the  fire,  bade  it  once  or  twice  with  fait  and 
water  then  with  butter,  flour  it,  and  keep  bading  it  with 
what  drops  from  it.  W hen  you  fee  the  frnoke  of  it  draws 
to  the  fire,  it  is  near  enough. — If  you  road  the  rib  parts, 
pnukle  it  with  fait  for  half  an  hour,  dry  and  flour  it, 
tu.en  butter  a piece  of  paper  very  thick,  and  fallen  it  on 
the  beef,  the  butter  fide  next  it. 

! ^cvpr  fait  vour  road  meat  before  you  lay  it  to 

t e fire,  (ex'  cpt  the  ribs)  for  that  draws  out  all  the  gravy. 

f you  would  keep  it  a few  days  before  you  drefs  it, 
dry  it  well  with  a clean  cloth,  then  dour  it  all  over, 
and  hang  it  up  where  the  air  may  come  to  it. 

To 
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To  roaji  Lamb  or  Mutton. 

The  loin,  the  faddle  of  Mutton,  (which  is  the  two  loins) 
and  the  chine  (which  is  the  two  necks)  mud  be  done  as 
the  Beef,  but  all  other  joints  of  Lamb  or  Mutton  mult 
not  be  papered  ; and  juft  before  you  take  it  up,  dredge  it 
with  a little  flour,  but  not  too  much,  for  that  takes  away 
all  the  fine  taflc  of  the  meat.  Be  fure  to  take  off  the  fkin 
of  a bread  of  Mutton  before  you  roaft  it. 

To  roaft  Leal. 

If  a fillet  fluff  with  thy  me,  marjoram,  partly,  a fm  all  onion, 
a fprig  of  favoury,  a bit  of  lemon-peel  cut  very  fmall, 
nutmeg,  pepper,  mace,  fait,  crumbs  of  bread,  four  eggs, 
a quarter  of  a pound  of  butter  or  marrow  mixed  with  a 
little  flour,  to  make  it  flifF,  half  of  which  putinto  the  udder, 
and  (he  other  into  holes  made  in  the  flefhy  parts. 

If  a fhoulder,  bade  it  with  cream  till  half  done,  then 
flour  it,  and  bade  it  with  butter. 

The  bread  may  be  roaded  with  the  caul  on  ’till  it  is 
enough,  and  the  fweetbread  fltewerd  on  the  backfrde  of 
the  bread.  When  it  is  nigh  enough,  take  ofF  the  caul, 
bade  it  and  dredge  it  with  flour.  All  thele  aie  to  be  fent 
ro  table  with  melted  butter  and  garnifhed  with  diced 
lemon. 

If  a loin  or  fillet  not  duffed,  be  fure  to  paper  the 
fat,  that  as  little  may  be  loll  as  poinbie.  All  joints  are 
to  be  laid  at  a didance  from  the  hre,  Till  foaked,  then 
near  the  fire.  When  you  lay  it  down  balle  it  with  good 
butter  (except  it  be  the  fhoulder  and  that  may  be  done  the 
fame  if  you  rather  chafe  it)  and  when  it  is  near  enough, 
bade  it  again,  and  diiJge  it  with  a very  little  flour. 
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To  roaji  a Pig. 

Fird  wipe  it  very  dry  with  a clean  cloth,  then  ta<e 
a piece  of  butter  and  Ionic  crumbs  of  bread,  ol  ea^h  , 
about  a quarter  of  a pound,  a little  Sage,  thyme  fweet 
marjoram,  pepper,  fait,  and  nutmeg,  the  yolks  of  two 
eggs,  mix  thefc  and  few  it  up  in  the  belly  ; flour  it  very 
thick,  then  fpit  and  lay  it  to  the  fire, , taking  care  that 
your  fire  burns  well  at  both  cuds,  or  till  it  does.  hang  a 
flat  iron  in  the  middle  of  the  grate  ; continue  flouring 


jt  ‘till  the  eyes  drop  out,  or  you  find  the  crackling  hard, 
then  wipe  it  clean  with  a cloth  wet  in  fait  and  water, 
and  bade  it  with  butter  : when  the  gravy  begins  to  run 
put  bafons  in  the  dripping  pan  to  receive  it;  when  you 
perceive  it  is  enough,  take  about  a quarter  of  a pound 
of  butter,  put  it  in  a coarfc  clean  cloth,  and  having 
made  a clear  brilk  fire,  tub  the  pig  all  ever  with  it  till 
the  crackling  is  quite  crifp,  and  then  take  it  from  the  fire  : 
cut  of  the  head  and  cut  the  pig  in  two  down  the  back; 
then  take  out  the  fpit  ; having  cut  the  eat*  off,  place 
one  at  each  end,  and  alfo  cut  the  head  in  two,  and  place 
one  at  each  fide  ; make  the  fauce  thus  : 

Take  fomc  good  butter,  melt  it,  mix  it  with  the  gravy 
receiv’d  in  the  bafons,  and  the  brains  bruifed,  a little 
dried  fage  thred  final!,  pour  thefe  into  the  difh  and  feive 
it  up. 

To  roajl  Pork. 

The  befl  way  to  road  a leg  is  fn  ft  to  pat  boil  it,  then  fkin 
and  roafi  it,  bade  it  with  butter  : then  take  a Mule  fage, 
fhred  it  fine,  a little  pepper  and  fait,  a little  nutmeg  and  a 
few  ctumbs  of  bread  ; throw  all  thefe  over  it  a 1 1 the  time 
it  is  reading,  then  have  a little  drawn  gravy  to  put  in 
the  difh  with  the  errmbs  that  drop  ftotn  it.  Some  like 
the  knuckle  fluffed  with  onions,  and  fage  dued  fmall,  with 
a little  pepper  and  fait,  gravy  and  apple-fauce  to  it,  this 
they  call  a mock  goofe  : The  fpring  or  hand  of  pork,  if 
very  young,  roaited  like  a pig  eats  very  well,  otberwife  it 
is  btft  boiled  : The  fpar-rib  diould  be  balled  with  a little 
bit  of  butter,  a very  little  dour  and  fome  fage  fhred  fmall 
and  ferved  up  with  apple-fauce  The  bed  way  to  drefs 
pork  grifkins  is  to  road  them,  bade  them  with  butter  and 
crumbs  of  bread,  fage,  and  a little  pepper  and  fait,  the 
fauce  to  thefe  is  milliard. 

When  you  road  a loin,  take  a fliatp  penknife  and  cut 
the  fkin  acrofs  t<>  make  the  crackling  eat  the  better. 
Jf  poik  is  not  w’cll  done,  it  is  apt  to  forfeit. 

To  roajl  a hind  quarter  of  Pig,  Lamh-fajhion . 

At  the  time  of  year  when  houfe-iamb  is  veiy  deal,  take 
the  hind  quarter  of  a large  p g,  take  of  the  fl;in,  and 
road  it  and  it  will  eat  like  lamb,  will)  mint  f?ncs  or  with 
a fallad,  or  with  fevillc  oranges,  To 


To  roajl  a leg  of  Mutton  with  Cockles. 

Stuff  it  all  over  with  cockles  and  roaft  it  ; garnifh  with 
hovfe  radifh. 

To  roafl  a leg  of  Mutton  with  0)jlers. 

Take  a leg  about  two  or  three  days  old,  fluff  it  all 
over  with  oyfters  and  roaff  it.  Garnilh  with  horfe- 
radifh. 

How  to  roajl  Mutton  like  Venifon. 

Take  a fat  hind  quartet  of  Mutton,  and  cut  the  leg  like 
a hanch  of  Venifon,  rub  it  well  with  fait  petre,  hang  it 
in  a moift  place  for  two  days,  wiping  it  two  or  three 
times  a day  wish  a clean  cloth,  then  put  it  into  a 
pan,  and  having  boiled  a quarter  of  an  ounce  of  all-fpice 
in  a quart  of  red  wine,  pcvur  it  boiling  hot  ovc:  y ur 
mutton,  and  cover  it  clofe  lor  two  hours,  then  take  it 
out,  fpit  it,  lay  it  to  the  fire,  and  conffantly  baffe  it  with 
iome  lemon  and  butter.  If  you  have  a good  quick  hie, 
and  your  mutton  not  very  large,  it  will  be  ready  in  an 
hour  and  a half;  then  take  it  up,  and  fend  it  to  table, 
with  fome  good  gravy  in  one  cup,  and  fweet  fauce  in 
another. 

’To  roafi  a Hare. 

One  fide  being  larded,  fpit  it  without  larding  the  other, 
and  while  it  is  roafting,  bade  it  with  milk  or  cream,  then 
ferve  it  with  thick  claret  fauce. 

Another  way. 

Take  fome  liver  of  hare,  fome  fat  bacon,  grated  bread, 
an  anchovy,  fhalot,  a little  winter  favoury  and  fome  nut- 
meg ; beat  all  thefe  into  a paffc,  and  put  them  into  the 
belly  of  the  hare  ; baffe  the  hare  with  Hale  beer,  »put  a 
little  bit  of  bacon  in  a pan,  when  it  is  hall  roafied  bade  it 
with  butter.  For  fauce,  take  melted  butter  and  Iome 
winter  favoury. 

Another  zvay. 

Set  and  lard  it  with  bacon,  make  for  it  a pudding  of 
grated  bread,  the  heart  and  fiver  parboiled  and  choped 
fmall  with  beef  fuet,  and  fweet  habs  mix;  with  marrow, 
cream,  fpice  and  eggs,  then  few  up  the  belly  and  roafi  it. 
When  it  is  roafied  let  your  butter  be  drawn  up  with  cream, 
gravy,  or  claret. 


To  roafl  a Rabbit  Hare  faJJoion* 

Lard  a rabbit  with  bacon  ; road  it  as  you  do  a bare* 
and  it  eats  very  well.  But  then  you  muft  make  gravy 
fauce  ; but  if  you  do  not  lard  it,  white  lauce, 

To  roafl  Rabbits. 

Lay  them  down  to  a moderate  fire,  bafie  them  with  good 
butter,  and  having  boiled  the  liver  with  a bunch  of 
parfley,  and  choped  them  finall,  put  half  into  the  butter, 
pour  it  into  the  difh,  and  garnilb  it  with  the  other  half. 

To  roajl  a Hanch  of  Venifon. 

Take  a hanch  of  venifion  and  fpit  it,  then  take  fome 
wheat  flour  and  water,  knead  and  roll  it  very  thira,  tie  it 
over  the  fat  part  of  the  venifion  with  pack-thread  ; il  it 
be  a large  hanch  it  will  take  four  hours  roafling,  and  a 
xnidling  hanch  three  hours,  keep  balling  all  the  time 
you  roafl  it  ; when  you  difh  it  up,  put  a little  gravy 
in  the  difh  and  fweet  fauce  in  a bafon  half  an  hour  before 
you  draw  your  venifon  take  off  the  pafte,  bafie  it  and  let  it 
be  a light  brown. 

To  roajt  a Neat’s  Tongue. 

Take  a pickled  tongue  and  boil  it  till  the  fkin  will  come 
off,  and  when  it  is  fkined,  flick  it  with  cloves  about  two 
inches  afunder,  then  put  it  on  a fpit  and  wrap  a veal  caul 
over  it  and  roafl  it  till  it  is  enough  ; then  take  off  the  caul 
and  jufi  froth  it  up,  and  fcrve  it  in  a dilh  with  gravy,  and 
fome  venifon  or  claret  fauce  on  a plate;  garmfh  it  with 
ra/pings  of  bread  lifted,  and  lemon  fliced. 

To  roajl  a Tongue  or  Udder. 

laiboilyour  1 onguc  or  Udder,  then  ftick  into  it  ten 
or  twelve  cloves,  and  whilfi  it  is  roafling  bafie  it  with 
butter-  . When  it  is  ready  take  it  up,  and  fend  it  to 
table  with  fome  gravy  and  fweet  fauce. 

To  roajl  a breajl  of  Mutton. 

Bone  the  Mutton,  and  make  favoury  forced  meat  for  it. 
Walk  it  over  with  the  batter  of  egg?,  then  fpread  the  forced 
meat  on  it  ; roll  it  on  a collar,  and  bind  it  with  pack- 
thread ; then  roll  it,  put  under  it  a regalia  of  cucumbers. 
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To  roaft  a Chine  of  Pork  with  Stuffing. 

Make  a fluffing  of  the  fat  leaf  of  pork,  take  par  (lev, 
thyme,  fags,  egg-%  crumbs  of  bread,  feafon  with  pepper, 
1'alr,  ffialot,  and  nutmeg,  and  fluff  it  thick  ; then  roaft  it 
gently,  and  when  it  is  quarter  roafled  cut  the  lkin  in  flips, 
and  make  your  fauce  with  apples,  lemon-peel,  two  or 
three  cloves,  a blade  of  mace,  fweeten  it  with  fugnr,  put 
fome  butter  in,  and  have  muftard  in  a rup. 

Dl  regions  concerning  Poultry. 

If  your  fire  is  not  very  quick  and  clear  when  you  lay  your 
poultry  down  to  roaft,  it  will  not  eat  near  fo  lweet,  or 
look  fo  beautiful  to  the  eye. 

To  drefs  Larks. 

Trufs  them  handfomely  on  the  back,  but  neither  draw 
them  nor  cut  off  their  feet  ; lard  them  with  l'mall  lardoons, 
or  elfe  fpit  them  with  a wooden  (It ewer,  with  a l'mall  lard 
of  bacon  between  two  ; when  they  are  near  roafled  enough, 
dredge  them  with  fait  powdered  fine  and  fome  crumbs  of 
bread  ; when  they  are  ready,  rub  the  dilh  you  I'efign  to 
lerve  them  with  pepper,  verjuice,  and  the  juice  of  an  orange, 
and  crumbs  of  bread  fried,  and  ferved  in  a plate  alone.  Or 
with  a fauce  made  of  claret,  the  juice  of  two  or  three  oranges, 
and  a little  Hired  ginger,  fet  over  the  fire  a fliort  time,  and 
beat  up  with  fome  butter.  You  may  ufe  the  fame  fauce  for 
broiled  Larks,  which  you  mult  open  on  the  brcafts  when  you 
lay  them  on  the  grid-iron. 

To  roaft  IVoodcocks. 

When  you  have  miffed  your  Woodcock,  and  drawn  it 
under  the  leg,  take  out  the  bitter  parr,  put  in  the  intrails 
again  ; whilft  the  woodcock  is  mailing  bnfle  it  with  butter, 
let  it  under  an  earthen  dilh  with  a flice  of  ton  fled  bread  in 
it,  and  let  the  Woodcock  drop  upon  it;  your  Woodcock 
will  take  about  half  an  hour  in  ro.ilting  if  you  have  a good 
fire.  When  you  difliir  tip.  lay  the  toall  under  it,  -and  lerve 
it  up  with  fauce  made  of  gravy  and  butter  with  fome  lemon* 
afpoonful  or  two  of  red  wine,  and  pour  fome  over  the  toalt. 

To  roaft  Snipes  or  IVoodcocks. 

.Spit  them  on  a fmall  binl-fpit,  fffiur  them  and  b.ifle  them 
with  butter,  then  have  ready  a flice  of  bread  trailed  brown, 
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lay  it  irt  a difh,  and  fet  it  under  the  fnipes  for  the  trail  to 
drop  on;  when  they  are  enough,  take  them  up  and  lay 
them  on  a toad,  have  ready  for  two  fnipes,  a quarter  o.  a 
pint  of  good  beef  gravy  hot,  pour  it  into  the  difh,  and  let 
it  over  a chaffing-difh  two  or  three  minutes.— Garnrih  with 
lemon,  and  fend  them  hot  to  table. 

To  roaft  Partridge-. 

Let  them  be  nicely  loaded,  but  not  too  much,  dredge 
them  with  a little  flour,  and  bafte  them  moderately,  let 
them  have  a fine  froth,  let  there  be  good  gravy-fauce  in  the 
dilli,  and  bread-lauce  in  bafons  made  thus  : take  a pint  of 
water,  put  in  a good  thick  piece  of  bread,  fome  whole 
pepper,  a blade  or  two  of  mace  ; boil  it  five  or  fix  minuets 
’till  the  bread  is  left,  then  take  out  all  the  lpice,  and  pour 
out  all  the  water,  only  juft  enough  to  keep  it  moift,  beat  it 
foft  with  a fpoon,  throw  in  a little  fait,  and  a good  piece  of 
frefh  butter  ; ftir  it  well  together,  fet  it  over  the  fire  for 
a minute  or  two,  then  put  it  into  a beat. 

To  drefs  a Wild  Duck  the  heft-  way . 

Firfi  half  roaft  it,  then  lay  it  in  a difh,  carve  it,  but  leav6 

Ithe  joints  hanging  together,  throw  a little  pepper  and  fait, 
and  Squeeze  the  juice  of  a lemon  over  it,  turn  it  on  the  breaft, 
and  prefs  hard  with  a plate,  and  add  to  its  own  gravy,  twa 
or  three  fpoonfuls  of  good  gravy,,  cover  it  clofe  with  another 
dill),  and  fet  over  a ftove  ten  minuets,  then  it  mull  be  carried 
to  table  hot  in  the  difh  it  was  done  in,  and  garnifh’d  with 
lemon.  You  may  add  a little  red  wine,  and  fhalot  cut  fmall, 
If  you  like  it,  but  it  is  apt  to  make  the  duck  eat  hard,  unlefs 
you  firfi:  heat  the  wine  and  pour  it  in  juft  as  is  it  is  done. 

To  roajl  a Goofe. 

Take  fage,  walli  it,  pick  it  clean,  chop  it  finair,  with 
pepper  and  fait  ; roll  them  with  butter,  and  put  them  into 
the  belly  ; never  put  onion  into  any  thing,  unlefs  you  are 
fure  every  body  loves  it  ; take  care  that  your  goofe  be  clean 
I picked  and  walked,  1 think  the  heft  way  is  to  feald  a goofe, 
H and  then  you  are  fure  it  is  clean,  and  not  fo  llrong  ; let  your 
i I water*be  fealding  hot,  dip  in  your  goofe  for  a minute,  then 
all  the  feathers  will  ccnte  oft'  clean  ; when  it  is  quiet  clean 
walli  it  with  cold  water,  and  dry  it  with  a cloth  ; roaft  it  arid 
bafte  it  with  butter,  and  when  it  is  half  done  throw  fome 
■ li  JfUllF 
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flour  over  it,  that  it  may  have  a fine  brown.  Tjj'-ee  quar-  i 
rers  of  an  hour  will  do  it  at  a quick  fire,  if  it  is  not  trbo  large, 
wtherwife  it  will  require  an  hour.  Always  have  good  gravy 
in  a bafon,  and  apple- lauce  in  another. 

When  you  roart  a goo-fc,  turkey,  or  fowls  of  any  fort,  j 
take  care  to  finge  them  with  a piece  of  white  paper,  and 
bafte  them  with  a piece  of  butter;  dridge  them  with  a little 
flour,  and  when  the  fmoke  begins  to  draw  to  the  fire,  and 
they  look  plump,  bade  them  again,  and  dridg.e  them  with 
a- little  flour,-  and  take  them  up. 

A Green  Goofe. 

Never  put  any  feafoning  into  it,  unlefs  defired.  You  muft 
either  put  good  gravy,  or  green-fauee  in  the  dilh,  made  thus: 
take  a handful  of  forrel,  beat  it  in  a mortar,  and  fqueeze 
the  juice  out,  add  to  it  the  juice  of  an  orange  or  lemon,  and. 
a little  fugar,  heat  it  in  a pipkin,  and  pour  into  your  dilh  ; 
but  the  belt  way  is  to  put  gravy  in  the  dilh,  and  green-fauce 
in  a cup  or  boat.  Or  made  thus  : take  half  a pint  of  the 
juice  of  forrel,  a fpoonful  of  white  wine,  a little  grated  nut- 
meg, a little  grated  bread  ; boil  thefe  a quarter  of  an  hour 
ibfily,  then  drain  it,  and  put  it  into  the  fauce-pan  again,  and 
1’weeien  it  with  a little  lugar,  give  it  a boil  and  pour  it  into 
a dilh  or  bafon  ; feme  like  a little  piece  of  butter  rolled  in 
flour,  and  put  into  it. 

To  dry  a Goofe . 

Get  a fat  goofe,  take  a handful  of  common  fait,  a quarter 
of  an  ounce  of  falt-petre,  a quarter  of  a pound  of  coarl'e 
fligar,  mix  all  together,  and  rub  your  goofe  very  well  ; let 
it  lie  in  this  pickle  a fortnight,  turning  and  rubbing  it  every 
day,  then  rollit  in  bran,  and  hang  it  up  in  a chimney  where 
wood-fmoke  is  for  a week.  If  you  have  not  that  conveniency, 
fend  it  to  the  baker’s,  the  fmoke  of  tire  oven  will  dry  it  ; or 
you  may  hang  it  in  your  own  chimney,  not  too  near  the  fire,, 
but  make  a fire  under  ir,  and  lay  horfe-dung  and  iaw-duft  on 
rt,  and  that  will  linother  and  linoke-dry  it  ; when  it  is  well 
dried  keep  it  in  a dry  place,  you-  may  keep  it  two  or  three 
months  or  more  ; when  you  boil  ir  put  in  a good  deal  of 
water,  and  be  lure  to  Ikiin  it  well. 

*..*  You  may  boil  turnips  or  cabbage  boiled  and  Jlcwid  in 
butler  or  onion  fauce. 

To 
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To  roqft  a Turkey. 

Take  a quarter  of  a pound  of  lean  veal,  Tome  thyme^  par- 
ley, fweet  marjoram,  a fprig  of  winter  favoury,  a bit  of 
lemon-peel,  one  onion,  a nutmeg  grated,  a dram  of  mace, 
feme  fait  and  half  a pound  of  butter ; cut  your  herbs  very 
fmall,  pound  your  meat  as  fmall  as  poffible,  and  mix  all  to- 
gether with  three  eggs,  and  as  much  flour  or  bread  as  will 
make  it  of  a proper  confiilance  ; then  fill  the  crop  of  your 
turkey  with  it,  paper  the  bread:,  and  lay  it  down  at  a good 
didance  from  the  fire.  When  the  fmoke  begins  to  draw  to 
the  fire  and  it  looks  plump,  bade  it  again  and  dridge  it  with 
fome  flour,  then  take  it  up  and  fend  it  to  table. 

Sauce  for  a roqft ed  Turkey. 

For  the  SaUce,  take  fome  white  gravy,  catchup,  a few 
bread  crumbs  and  fome  whole  pepper;  let  them  boil  well 
together,  put  to  them  fome  flour  and  a lump  of  butter, 
which  pour  upon  the  turkey.  You  may  lay  round  vour  turkey 
forced  meat  balls.  Gai  nifh  your  difii  with  dices  of  lemon. 

To  roaft  Pheafants. 

Pick  and  draw  your  pheafants,  and  Angle  them,  lard  one 
with  bacon,  but  not  the  other,  fpit  them,  roaft  them  fine, 
and  paper  them  all  over  the  bread,  when  they  are  juft  done, 
flour  and  bafle  them  with  a little  nice  butter,  and  lcc  them 
have  s nice  \vhite  froth  ; then  take  them  up,  and  pour  good 
gravy  in  the  di/h  and  bread  fauce  in  plates. 

To  roqft  a Fowl  pheafant  fq/hion. 

If  you  fliould  have  but  one  phealant,  and  want  two  in  a 
difii,  a large  full-grown  fowl,  keep  the  head  on,  and 

trufs  it  juft  as  you  do  a pheafant,  lard  it  with  bacon,  but  don't 
lard  the  pheafant,  and  nobody  will  know  it. 

To  roaft  Pigeons. 

Take  fome  parfley  Hired  fine,  a piece  of  butter  as  big  as  a 
walnut,  a little  pepper  and  fait  ; tie  a firing  round  the  legs 
and  rump,  and  fallen  the  other  end  to  the  top  of  the  chim- 
ney-piece. Bade  them  with  butter,  and  when  they  are 
enough  lay  them  in  the  dilh,  and  they  will  fwim  with  gravy. 
i ou  may  put  them  on  a little  fpit,  and  then  tie  both  ends 
Clofff., 

& 2 Dh'iSiiortSt 
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Directions  concerning  the  time  of  roajling. 

A middling  turkey  nr  _gno(e  will  take  an  hour;  a very 
l.Sfp’ci  -brie'  an  hour  and  a quarter*-  A large ,f;Avl  or  tame 
chick,  three  quarters  of  an  hour,  a middling  one  half  an. 
hour,  very  lmall  ones  twenty  minutes  Wild  ducks,  teal, 
wigeon,  &c.  ten  minutes,  but  if  you  love  them  well  done, 
a quarter  of  an  hour.  Woodcocks,  i’nipes,  and  partridges, 
twenty,  pigeons,  i at1  Its,  &c.  fifteen  minutes. 

'1  o'  wake  miifhrom  fanes  for  white  fowls  of  all  forts. 

■i  dk-e  a pint  of  mufliroms,  wall)  and  pick  them  very  clean, 
put  ;he:n  into  a fauce-pan,  with  a little  fait,  feme  nutmeg, 
a blade  of  mace,  a pint  of  cream,  and  a good  piece  of  butter 
rolled  in  flour  ; boil  thele  all  together,  and  keep  ftirring 
them,  thenpour  your  fduce  in  a ciTlh  and  garnilh  with  lemon. 

clo  make  celery-fiuce  either  for  rqqfled  or  boiled  fowls , 
2 urJiies , Partridges,  or  any  other  game. 

Take  a large  bunch  of  celery,  wafh  and  pare  it  very  clean* 
cut  it  in  thin  bits,  and  boil  it  foftly  in  a little  water  till  it  is 
tender  ; then  add  a /rule  beaten  mace,  nutmeg,  pepper  and 
fait,  thicken’d  with  a good  piece  of  butter  rolled  in  flour, 
boil  it  up,  and  then  pour  it  into  your  dilli. 

A good  fame  for  Peal,  Mallard,  Ducks,  See. 

Take  a quantity  of  veal  gravy,  according  to  the  hignefs 
Tfyour  difh  of  wild  fowl,  I'ealimed  with  pepper  and  fair  ; 
t queeze  in  the  juice  of  two  oranges  and  fume  claret.  1 his 
will  ferve  all  forts  qf  wild  fowl. 


General  directions  for  Boiling  Meat. 


ALL  frelh  meat  (honk!  be  put  into  the  water  boiling  hot* 
, and  fait  meat  when  tiic.water  is  cold,  nnlefs  you  appre- 
hend it  is  not  corn’d  quiet  enough  ; and  in  that  cafe  putting 
it  into  the  water  when  hot  ftrik.es  in  the  lair. 

Chickens,  lamb  andj’eal  are  much  whiter  for  being  boiled 
in  a dean  limn-  cloth  with  a little  milk  in  tout  water. 

Oolhrve  that  tlm  time  {undent  for  drefltng  different  joints 
(1  munis  on  the  frc.  A leg  of  .mutton,  of  abou  ftven  or 
' eight 
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ciaht  pounds,  will  take  two  hours  boiling,  A young  fowl 
■about  half  an  hour.  A midd'e-fwrd  leg' of  land)  about  m 
hour  and  a quarter.  A thick  piece  of  beef,  of  t\\e]\c  m 
fourteen  pounds,  will  take  about  two  hours  and  a half  after 
the  water  boils,  if  yen  put  in  the  beef  when  the  water  is 
cold  ; and  fo  in  proportion  to  the  ihicknefs  and  weight  of  the 
‘•piece;  but  all  kind  of  vifluals  take  fmnev.hat  niore  time  in 
. frofly  weather.  Upon  the  whole,  the 'belt  rule  to  be  obfeiv- 
ed  is,  to  allow  ^ quarter  of  an  hour  to  every  pound,  when 
the  joint  is  put  into  boiling  water. 

For  boiling  a Leg  of  Lamb,  with  the  Loin  fried ab'f'X-it - 

Boil  it  and  lay  it  in  the  dilh,  thenponr  a little  paUley  and 
butter  over  it,  and  lay  your  fried  lamb  round  it ; cyt  Impe 
alparagrafs  the  lize  of  peafe,  boil  it  green,  and  lay  it  round 
your  lamb  in  fpoonfuls,  and  garni  A 1 the  dilli  wi.h  crifp’J 
parfley.  ..  , 

A Leg  of  Lamb  boiled  with  Chickens  round  it. 

When  your  lamb  is  boiled,  pour  over  it'parlley  and 
butter;  lay  your  chickens  .round  it,  and  pour  over  them- a 
little  white  frjeafey  1'auc.e  ; .garnilh  your  dilh  with  fippets  and 
.lemons.  • A t 

Fo  boil  a Ham.  ; 

When  you  boil  a ham,  put  it  into  a copper  if  you  have 
•-one  ; let  it  be  three  or  four  hours  before  it  boils,  and  keep 
it  well  Hummed  all  the  time  ; if  jt  is  a i mall  one,  an  hour  and 
a half  will  boil  it,  after  the  copper  begins  to  boil  ; if  a large 
one  two  hours  ; then  take  oh'  the  rind,  and  fprinkle  it  over 
with  ralpings  of  bread. 

To  bqil  a Tongue. 

Lay  a dried  tongue  in  warm  water  for  fix  hours,  then  l.tv 
“it  three  hours  in  cold  water,  then  take  it  out  and  boil  it 
three  hours,  which  will  he  fufficient.  If  it  be  juft  out  of 
pickle,  it  muff  lay  three  hours  in  cold  water,  and  then  boiled 
till  it  will  peel. 

To  boil  pickled  Pork. 

Be  fure  to  put  it  in  when  tiic  water  boils.  If  a middling 
piece  an. hour  will  boil  it  ; if  a very  large  pie£e  an  hour  and 
a half,  or  two  hours.  !1  you  boil  pickled  perk  too  long  ic 

'■  will  go  to  a jelly. 


To  boil  Rabbits. 

Trufs  them  for  boiling,  and  lard  them  with  bacon  ; then 
boil  them  quick  and  white.  For  fauce,  take  the  boiled  liver 
and  Hired  it  with  fat  bacon  ; tofs  thofe  up  together  iq  fome 
gravy,  white  wine  vinegar,  nutiqeg,  mare  and  fait  ; fet 
payfle-y,  rninced  barberries  and  drawn  bqtter  Lay  your 
rabbits  in  a d i < h , and  pour  the  fauce  over  then}.  Garnilh  if 
with  diced  lemon  and  barberries. 

Boiling  Rabbits  with  Saufages. 

Take  a couple  of  rabbits  when  almolt  boiled,  put  in  a 
pound  of  laufages,  and  boil  with  them  ; when  done  enough 
difh  the  rabbits,  placing  the  fnufages  round  the  iliih,  wrh 
fome  fried  dices  of  bacon.  For  fauce,  put  milliard  and 
melted  butter  beat  up  together  in  a cup,  and  ferve  them  hot. 
To  keep  Meat  hot. 

Set  the  difh  over  a pan  of  boiling  water,  cover  it  with  a 
deep  cover  fo  as  ipot  to  touch  the  meat,  and  lay  a cloth  oveT 
all  : This  way  will  keep  your  meat  hot  a long  time,  and  it 

is  better  than  over-roafting,  and  fpoiling  the  meat.  1 lie 
fleam  of  the  water  keeps  the  meat  hot,  and  does  not  draw 
fhe  gravy  out,  or  dry  it  up  ; whereas  if  you  fet  a difh  of 
rqeat  over  a chaffing-dilh  pf  coals,  it  will  diy  up  the  gravy, 
and  i'puil  the  meat. 


Directions  for.  boiling  Poultry. 

To  boil  Pigeons. 

Boil  them  by  fhemfelves  for  fifteen  minutes,  then  boil  a 
hnndfome  fquare  piece  of  bacon  and  lay  in  the  middle  ; (lew 
fome  fpinach  to  lay  round,  and  lay  the  pigeons  on  it.  Gar- 
lii'li  your  dilh  with  parfley  laid  in  a plate  before  the  fire  to 
crifp.  Or  lay  one  pigeon  in  the  middle  and  the  reft  round, 
and  the  fpinach  between  each  pigeon,  and  a (lice  of  bacon 
on  each  pigeon.  Garnilh  with  flices  of  bacon  and  melted 
butter  in  a cup. 

To  boil  a Pkeafmt. 

Take  a fine  pheafant,  boil  it  in  a good  deal  of  water, 
keep  your  water  boiling;  ha|f  ail  hour  will  do  a f.nall  one, 

and 
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and  three  quarters  of  an  hour  a large  one.  Let  your  Luce 
be  celery  Hewed  and  thickened  with  cream,  and  a little  but- 
ter rolled  in  flour  ; take  up  the  phealant  and  pour  the  iauce 
all  over  it.  Garmlh  with  lemon. 


> To  boil  Chickens 

Take  four  or  five  chickens,  as  you  would  have  your  dfflt 
in  bignefs  ; if  they  be  fmall  feald  them,  then  pluck  them, 
which  will  make  them  whiter,  then  draw  them,  and  take  out 
the  breafi-bone,  waih  and  trufs  them,  cut  of  .the  heads  anti 
necks,  tie  them  in  a napkin,  and  boil  them  in  milk  ai.d 
water,  and  a little  fait,  abcut  twenty-five  minutes.  They 
are  better  lor  being  killed  the  night  before  you  ufe  them. 
For  making  fauce  to  the  Chickens . 

Roil  the  necks,  livers  and  gizzards  in  water,  when  they 
are  enough  lli  ain  of  the  gravy,  and  put  a fpoonful  of  oyfler 
pickle  to  it,  break  the  livers  fmall,  mix  a little  gravy,  and 
rub  them  through  a hair-fieve  with  the  back  of  a fp-on  ; 
then  put  a fpoonful  of  cream  to  it,  a little  lemon  and  let  o r.- 
peel  grated,  thicken  it  with  butter  ant!  flour.  l et  y- or 
fauce  be  no  thicker  than  cream,  pour  it  upon  your  chicken's. 
Gnrnifli  thedilh  with  fippets,  mulhrooms  and  dices  iflemoiis. 
To  boil  Ducks  zvith  onion  fauce. 


Take  two  fat  ducks  feafon  them  will  a little  pepper  and 
fait,  ikewer  them  up  at  both  ends,  and  boil  them, whilft  they 
are  tender  ; take  four  or  five  large  onions,  boil  them  in  milk 
and  water,  change  the  water  two  or  three  limes  in  the  boil- 
ing, when  they  are  enough  chop  them  very  fmall,  ahe  :'UD 
them  through  a hair-lievc  with  the  back  cf  a fpeen,  then 
melt  a little  butter,  put  in  your  onions  and  a little  fait,  and 
pour  it  upon  your  ducks.  Garnilh  with  onions  and  fippets. 

5 o boil  a Turkey . 

Draw  and  trufs  your  turkey,  cut  off  the  feet,  and  cut 
down  the  bread:  bone  with  a knife  ; then  fow  up  the  dan 
again,  and  duff  the  bread  with  the  following  duffing. 
Stuffing  for  a boiled  Turkey* 

Boil  a fweer-hread  of  veal,  chop  it  hue  with  a little  beef- 
fuer,  part  of  the  liver,  a fpoonful  or  two  of  cream,  with 
pepper,  fait,  nutmeg,  and  two  eggs  ; mix  all  together,  and 
duff  your  turkey  with  pat  t of  the  Huffing,  the  red  may  be 
fried. or  boiled,  to  lay  round  it  ; dtidge  it  with  a little  flour. 


tie 


tie  it  up  in  a cloth,  and  boil  it  with  mill:  and  water  ; if  the 
turkey  is  young,  an  hour  and  a quarter  will  do. 

Sauce  for  a boiled  'Turkey,. 

Take  a pint  of  oylters,  two  or  three  Ipqonfuls  of  cream, 
a little  juice  of  lemon,  a little  ftnall  white  gravy,  and  fait  to 
your  talfe  ; thicken  it  with  flour  and  butter,  then  pour  it 
over  your  turkey,  and  i’erve  it  up  ; lay  round  the  turkey 
fried  oyffers  and  forced  meat.  Garqilh  the  difh  with'  mu!h- 
rooms,  oyffers,  and  dices  of  lemon. 

Mijlcroom  fauce  for  white'  Fowls  boiled. 

Take  half  a pint  of  cream,  and  a quarter  of  a pound  of 
butter,  llir  them  together  one  way  till  it  is  thick  ; (.hen  add 
a (poonful  of  mu'hroom  pickle,  pickled  mnlhrdoms,  or  frelh 
if  you  have  then;  Garnilh  only  with  lemon. 

To  boil  a Goofe  with  Onions  or  cabbage. 

Salt  the  goofe  for  a week,  then  boil  it.  it  will  take  an 
hour.  You  may  either  make  onion-fauce  as  we  do  for  clucks  ; 
nr  cabbage  boiled, . chopped,  s^d  dewed  in  butter,  with  a 
hide  pepper  and  lalt  ; fay  the  goofe  in  the  difh.  and  pour 
the  fauce  over  it. 
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Directions  for  Boiling  Greens,  Roots,  &c. 


A L W AYS  be  very  careful  that  your  greens  be  nicely 
J picked  and  walhed.  You  Ihonld  lay  them  in  a dean 
pan,  for  fear  of  land  or  dull,  which  is  apt  to  hang  round 
wooden  veflels.  Boil  all  your  greens  in  a copper  fauce-pan 
by  theinfelves,  with  a great  deal  of  water.  Boil  no  meat 
with  them,  for  that  difcolours  them  Ufe  no  iron  pans,  <kc. 
for  tltey  are  not  proper  ; but  let  them  be  copper,  brfls,  or 
lilver.  < 

To  drefs  Spinach. 

Pick  it  very  dean  and  wafh  it  in  live  or  fix  waters  ; put  it 
in  a iauce-pan  tint  \y  i 1 1 j nil  hold  it,  throw  a little  fait  over 
it,  and  cover  the  pan  clofc.  I jo  not  put  any  water  in,  but 
duke  the  pan  often.  You  mult  put  your  fauce-pan  on  a 
clear  quick  lire.  As  foon  as  you  find  the  greens  are  ihrunk 
4 nd  fallen  to  the  bottom,  and  that  the  liquor  which  comes 
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them  in  a plate,  and  never  put  any  butter  on  it,  but  put  it 

into  a cup. 

To  drefs  Cabbages,  ti fc. 

Cabbage,  and  all  forts  of  young  iprours,  mud  be  boiled  in 
a great  deal  of  water.  When  the  (talks  are  tender,  or 
fallen  to  the  bottom,  they  are  enough  ; then  take  them  ok, 
before  they  lofe  their  colour.  Always  throw  fait  into  your 
water  before  you  put  your  greens  in.  Young  fprouts  you 
fend  to  table  juft  as  they  21'e,  but  cabbages  is  belt  chopped, 
and  put  into  a fauce-pan  with  a good  piece  of  butter,  {lining 
it  for  five  or  fix  minuets,  till  the  butter  is  all. melted,  and 
then  fend  it  to  table. 

Red  Cabbage  drefs  d after  the  Dutch  w ay,  good  for  a cold 

in  the  Breafl. 

Take  a Cabbage  cut  it  final!  and  boil  it  foft,  then  drain 
it,  and  put  it  in  a flew-pan,  with  a fufficient  quantity  of  oil 
and  butter,  a little  water  and  vinegar,  and  an  onicn  cut 
finall  ; feafon  it  with  pepper  and  fait,  and  let  it  firamcr  on 
a flow  fire,  hill  all  the  liquor  is  waffed. 

To  drefs  Carrots. 

Let  them  be  feraped  very  clean,  and  when  they  are 
enouph  rub  them  in  a clean  cloth,  then  (lice  them  into  a 

O ^ ' 

plate,  and  pour  borne  melted  butter  over  them.  If  they 
are  young  lpring  carrots,  half  an  hour  will  boil  them  ; if 
large,  an  hour  ; but  old  carrots  will  take  two  hours. 

To  drefs  Barfnips. 

Boil  them  in  a deal  of  water,  and  when  you  find  they  are 
foft  take  them  up,  fcrape  all  the  dirt  off  them,  and  with  a 
knife  ferape  them  fine,  throwing  away  all  the  dicky  parts  ; 
then  put  them  into  a fauce-pan  with  fome  milk,  and  ftir 
them  over  the  fire  ’till  they  are  thick  ; take  great  care 
they  do  not  burn,  add  a good  piece  of  butter  and  a little 
lalt,  and  when  the  butter  is  melted  fend  them  to  table. 

To,  drefs  Turnips . 

They  eat  heft  boiled  in  the  pot,  and  when  enough,  take 
them  out  and  put  them  in  a pan  and  inalh  them  with 
butter  and  lalt,  and  ("end  them  to  table.  But  you  may  do 

them/ 
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out  cf  them  boils  up,  they  are  enough. 
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them  thus  : Pare  your  turnips,  and  cut  them  into  dice,  as 
big  as  the  top  of  one’s  finger  • put  them  in  a clean  lance- 
pan,  and  jufL  cover  them  with  water.  When  enough,  throw 
them  into  a fieve  to  drain,  and  put  them  into  a iauce-pan 
with  a good  piece  of  butter  ; ftir  them  over  the  fire  for  five 
for  fix  minutes,,  and  fend  them  to  table. 

To  drefs  Bar  flips. 

Boil  them  in  a deal  of  water,  and  when  you  find  they  are 
foft  take  them  up,  ferape  all  the  dirt  off  them,  and  with  a 
knife  ferape  them  fine,  throwing  away  all  the  flicky  parts  ; 
then  put  them  into  a fauce  pan  with  fume  milk,  and  fiir 
them  over  the  fire  till  they  are  thick  ; take  great  care  they 
don’t  burn,  add  a good  piece  of  butter  and  a little  fait,  and 
when  the  butter  is  melted  fend  them  to  table. 

To  drefs  Brcckala. 

Strip  off  all  the  branches  till  you  come  to  the  top  on’, 
then  with  a knife  peel  olF  the  hard  outfuls  fkin,  which  is  on 
the  ftalks  and  little  branches,  and  throw  them  into  the 
water  ; have  a fiew-pan  of  water  with  fome  fait  in  ir,  when 
it  boils  put  in  the  brocknla,  and  when  the  ftalks  are  tender 
it  is  enough,  then  fend  it  to  table  with  butter  in  a cup. 
The  French  eat  it  with  oil  and  vinegar. 

To  drefs  Potatoes. 

Boil  them  in  a little  water  as  you  can,  cover  the  fj'uce- 
pan  clofe,  andyvhen  the  {kin  cracks  they  are  enough  ; drain 
all  the  water  out,  and  let  them  fiand  covered  for  a minute 
or  two,  then  peel  them,  and  pour  fome  melted  butter 
over  them. 

To  drefs  Cauliflowers. 

Take  off  all  the  green  part,  cut  the  flowers  into  four 
quarters,  and  lay  them  in  water  for  an  hour  ; then  put  them 
into  fome  boiling  milk  and  water,  and  be  fare  to  fkitn  the 
fauce-pan  well  ; when  the  flalks  are  render,  take  them  care- 
fully up,  and  put  them  in  a tullendcr  to  drain  ; then  dilh 
them,  and  ferve  them  with  melted  butter. 

To  drefs  French  Beans. 

String  them,  cut  them  in  two,  and  afterwards  a-crofs  ; 
lay  them  into  water  and  fait,  and  when  the  pan  boils  put 
in  fome  fait  and  the  beans  ; when  they  are  tender  they  are 
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enough  ; they  will  he  foon  done.  Take  care  they  no  not 
lofe  vheir  fine  green.  Lay  rhem  on  a plate,  and  i'erve  them 
with  butter  in  a cup. 

To  drefs  Beam  and  Bacon * 

Boil  the  bacon  by  itfelf,  and  the  beans  by  themfielves,  for 
the  bacon  will  fpoil  the  colour  of  the  beans  ; alway?  throw 
fome  fait  into  the  water,  and  fotne  parfiey  nicely  picked  ; 
when  the  bacon  is  enough,  take  it  up  and  fkin  it,  throw 
fome  rafpings  of  bread  over  the  top,  and  fet  it  before 
the  fire  to  brown.  Send  them  to  table  with  butter  in  a 
bafon. 

To  drefs  Artichokes. 

Wring  off  the  fialks  and  put  them  into  cold  water  with 
the  tops  downwards,  that  all  dufi  and  land  may  boil  out. 
When  the  water  boil:,  an  hour  and  a half  will  do  them. 

To  drefs  Afparagus. 

Scrape  all  the  fialks  very  carefully  till  they  look  white, 
-then  cut  all  the  fialks  even  alike,  then  throw  them  into 
water,  and  have  ready  a flew-pan  boiling.  Put  in  fome 
fait,  and  tie  the  afparngus  in  little  bundels.  Let  the  water 
keep  boiling,  and  when  they  are  a little  render  take  them 
up.  If  you  boil  them  too  much  you  lofe  both  colour  and 
tafle.  Cut  the  round  of  a fmall  loaf  about  half  an  inch 
rhick,  toafi  it  brown  on  both  iides,  dip  it  in  the  afparagus 
liquor,  and  lay  it  in  your  di(h  : pour  a little  butter  over 
the  toafi,  then  lay  your  afparagus  on  the  toafi  all  round 
^he  di(h,  with  the  white  tops  outward.  Do  not  pour 
hotter  over  the  afparagus,  for  that  makes  them  greai’y  to 
the  fingers,  but  have  your  butter  in  a bafon,  and  fend  it 
to  table. 

Concerning  boiling  Greens  &c. 

Mofi  people  (poil  garden  things  by  over-boiling  them. 
rhings  that  are  jrreen  fhould  have  a little  crifpnefs,  for 
i they  are  oycr-boiled  they  neither  have  any  fweetnefs  or 
beauty. 

Brockala  in  Sallad. 

Brockala  is  a pretty  difli,  by  way  of  fallad.  Boil  it 
i c afparagus,  lay  it  in  your  dilb,  beat  up  oil  and  vinegar, 
and  a little  fait.  Garnilh  with  ftertion-buds. 


Directions 
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Dirtflitm  for  Hoping,  Stewing,  Baking,  (Be. 

HASHING. 

To  I'ajh  a Calf’s  Head, 

^HLTT  your  rail’s  head,  clean.fe  and  half  boil  it,  and  when 
O?  it  is  cold,  cm  it  in  thin  dices,  and  fry  it  in  a pan  of  brown  i 
butter  ; then  put  it  in  a (lew-pan  over  a (love,  with  a pint  ' 

gravy;  as. much  (Irong  broth,  a quarter  of  a pint  of  claret, 
as  much  white  wine,  and  a handful  of  favoury  balls,  two  or  i 
three  fin*; veiled  palates,  a pint  of  oyfters,  cock’s  - combs, 
lamb- hones,  and  fweet-breads,  boiled,  blanched  and  diced 
with  muflirooms  and  truffles',  then  put  your  hath  into  the  i 
d:fh,  and  the  other  things,  forne  round,  and  Ionic  on  it. — 
Garnifh  the  diflt  with  diced  lemon. 

^ To  hajh  a Calve' s Head  While, 

i ake  half  a pint  of  gravy.,  a large  wine  gpfs  of  white  ' 
wine,  a bit  of  beaten  mace,  fume  nutmeg,  and  a little  fait  ; 
then  t!i row  ijito  your  hail)  fome  mufhrooms,  fome  truffles  | 
and  morelt,  fxrfl  parboiled,  a few  artichoke  bottoms  and 
afparagus  tops,  if  you  have  them  ; a good  piece  of  butter 
rolled  in  flour,  the  yolks  of  two  eggs,  half  a pint  of  cream, 
a (poonful  of  mufhroom  catchup  ; Itir  them  carefully  toge- 
titer  till  it  is  of  a good  thicknefs,  then  pour  it  into  your  dilh, ' 
and  lay  the  other  half  of  the  head  as  before-mentioned,  in 
the  middle,  and  garnifh  it  ns  before  diroded,  with  fryed  oy- 
flcrs,  brains,  lemon,  and  forc’d  meat  balls  fry’d. 

To  hajh  Beef 

Cut  fome  tender  beef  in  dices,  put  it  into  a dew-pan  wpll 
floured,  with  a dice  of  butter,  over  a quick  fire,  for  three 
miuutes,  and  then  add  a little  wilter,  n bunch  of  lweet  herbs, 
fome  lemon-peel,  an  onion,  or  a little  marjoram,  with  pep- 
per, lair,  and  grated  nutmeg  ; cover  it  dole  and  let  it  (lew 
till  it  is  tender  ; then  put  in  a g'lnfs  of  claret  or  drong  beer. 
Drain  your  lauce,  lerve  it  hot,  aqd  garnifh  with  lemon  and 
beet  root. 

To  hajh  a Leg  of  Mutton. 

Half  road:  your  mutton,  and  when  it  is  .cold  cut  it  in  thin 
pieces,  put  it  into  a (lew-pan  with  a little  water  or  (mail 

gravy  j 


gravy,  tw  or  three  fpoonfuls  of  red  wine,  two  or  ti  re 
onions,  and  three  fpoonfuls  of  oyfler  pickle  ; thicken  it  with 
ur,  and  ferve  it  up.  Garnifh  the  difli  with  horle  radilh 
and  pickle. — You  may  do  a Shoulder  of  mutton  tne  iame 
way,  only  boil  the  blade-bone,  .and  lay  it  in  the  middle. 

To  hajh  any  fort  of  Meat. 

Take  a little  whole  pepper,  fait,  a few  fprigs  cf  fweet 
herbs,  a little  anchovy,  one  flialot,  two  dices  of  lemon,  or 
a little  broth,  let  it  (tew  a little,  and  thicken  it  with  burnt 
butter.  Serve  it  with  pickles  and  Tippets. 

To  burn  Butter  for  thickening  of  Sauce. 

Enil  your  butter  till  it  is  brown , then  lhake  in  Tome  flour, 
and  (fir  it  all  the  time  it  is  on  the  fire,  till  it  is  thick.  Put 
it  by  and  keep  it  for  ule.  A little  piece  is  what  the  cooks 
nfe  to  thicken  and  brown  their  lance  ; but  there  are  few  fto- 
machs  it  agrees  with,  therefore  feldom  make  u(e  of  it. 


STEWING. 

Hozv  to  flezv  a rump  of  Beef. 

TAKE  a fat  rump  of  beef,  cut  oft  the  fag  end,  lard  the 
lower  part  with  fat  bacon,  and  fluff  the  other  part 
with  (hred  parfley,  put  it  into  your  pan,  with  two  or  three 
quarts  of  water,  a quart  of  reel  wine,  three  anchovies,  an 
onion,  two  or  three  blades  of  mace,  fome  whole  pepper  and 
a bunch  of  fweet  herbs  ; flew  it  over  a flow  fire  five  or  fix 
hours,  turn  it  often  in  the  dewing,  and  keep  it  clofe  co- 
vered ; when  it  is  ftewed  enough,  take  from  it  the  gravy, 
thicken  part  of  it  with  a lump  of  butter  and  flour,  and  put 
it  upon  the  di(h  with  the  beef.  Garnifh  the  difli  with  horfe 
radi/li  and  beet  root.  There  mud  be  no  fait  upon  tilt  beef, 
only  fait  the  gravy. 

To  flew  Beef. 

Cut  raw  beef  in  the  manner  as  you  do  veal  for  fcot'ch  col- 
lops  • lay  it  in  the  difli  with  fume  water,  put  to  it  a fiialot,  a 
glafs  of  white  wine,  fome  marjoram  pow  dered,  fome  pepper 
and  lair,  and  a dice  or  two  of  fat  bacon  ; then  put  it  over 
the  fire  a lliort  time,  till  your  difli  is  full  of  gravy  : you  m jy 

put 


put  in  fomc  catchup  ; ferve  it  hot,  and  garnifh  with  lemons  a 
fliced. 

To  jlew  Veal. 

Procure  Tome  lean  veal,  either  raw,  boiled  or  roaded,  and 
having  cut  it  in  thin  dices,  put  them  in  as  much  water  as  will, 
juft  cover  them,  then  put  in  tome  pepper  and  fait,  fome 
mace  and  nutmeg,  a fhalot,  fweet  marjoram,  and  fome  le-- 
mon-peel  ; and  when  they  are  ftewed  near  enough,  put.  i 
lome  mulhroom  gravy  into  the  liquor,  fome  lemon-juice,  a |i 
glafs  of  white  wine,  and  ftew  it  a little  longer,  then  ftraini 
off  the  liquor,  and  you  may  put  fome  pickled  mulhrooms  imi 
the  lauce,  and  thicken  your  fauce  with  cream,  or  butter  ’ 
rolled  in  flour,  Garnifh  with  fliced  lemon,  and  fried  oyfters. 

To  Jlew  a Rump , Leg,  or  Neck  of  Mutton. 

Firft  break,  the  bones,  and  put  them  in  a pot  with  fome 
wh  ;le  pepper,  mace  and  fait,  one  anchovy,  one  nutmeg, 
one  turnip,  two  onions,  a bunch  of  fweet  herbs,  a pint  of  ale, 
a quart  of  claret,  a quart  or  two  of  water,  and  a hard  cru't  i 
of  bread  ; flop  it  up  and  let  it  flew  five  hours,  and  ferve  it 
with  toads  and  gravy.  Put  half  this  to  the  mutton,  and  dew  : 
it  two  hours.  You  may  bake  an  ox-cheek  the  fame  way. 

To  Jlew  Mutton  Chops. 

Cut  your  chops  thin,  take  two  earthen  pans,  put  one  ovef  : 
the  other,  lay  your  chops  between,  and  burn  brown  paper  i 
under  them. 

To  Jlew  a Pig. 

Firfl  road  the  pig  till  it  is  hot  ; then  take  off  the  (kin  and 
cut  it  in  pieces,  and  put  it  in  a dew-pan,  with  good  gravy  and 
white  wine,  fome  pepper,  fait,  nutmeg,  and  onion,  and  a 
little  fweet  marjoram,  a little  elder  vinegar,  and  fome  butter', 
and  when  it  is  dewed  enough  lay  it  upon  fippets,  and  garnifh 
with  fliced  lemon.  t 

To  Jleiv  Chickens. 

Take  two  chickens  and  cur  them  into  quarters,  wafh  them 
clean,  and  put  them  into  a fauce- pan,  then  put  to  them  a 
quarter  of  a pint  of  water,  half  a pint  of  wine,  fome  mace, 
pepper,  a bundle  of  fweet  herbs,  an  onion,  and  a few  rafp- 
ings  ; cover  them  clofe,  let  them  dew  half  an  hour,  then 
take  a piece  of  butter  as  big  as  an  egg  rolled  in  flour,  put 
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Jt  itl)  and  cover  it  clofe  five  or  fix  minuets,  fhake  the  fauce- 
pan  about,  then  take  out  the  fweet  herbs  and  onion.  You 
may  take  the  yolks  of  two  eggs,  beat  and  mixed  with  them  ; 
if  you  do  not  like  it  leave  them  out.  Garnilh  with  lemon. 

' To  Jlew  Ducks  whole. 

Take  ducks  when  they  are  drawn  and  walked  clean, 
put  them  into  a ftew-pan  with  ftrong  broth,  red  wine,  mace, 
whole  pepper,  an  onion,  anchovy,  and  lemon  peel  ; when 
well  ftewed  put  in  a piece  of  butter,  and  feme  grated  bread 
to  thicken  it  ; lay  round  them  crifp  bacon  and  force  meat 
balls.  Gai  nilh  with  Ihalots. 

'To  Jlew  Pigeons. 

Take  your  pigeons,  feafon  and  fluff  them,  flat  the  bread 
bone,  and  trufs  them  up  as  you  would  do  for  baking,  dridge 
them  over  with  fome  flour,  and  fry  them  in  butter,  turning 
them  round  till  all  fides  be  brown,  then  put  them  into  a 
fiew-pan  with  as  much  brown  gravy  as  will  cover  them,  and 
let  it  ilc-w  till  your  pigeons  be  done,  then  take  part  of  the 
gravy,  an  anchovy  Hired,  fome  catchup,  an  onion,  or  a 
Ibalot,  and  fome  juice  of  lemon  for  lauce,  pour  it  over  your 
pigeons,,  and  lay  round  them  forced  meat  balls  and  crifp 
bacon.  Garnilh  your  dilh  with  crifp  parfley  and  lemon. 

To  Jlew  Giblets. 

Take  the  giblets  clean  picked  and  wafhed,  the  feet  Ikined 
and  bill  cut  off,  the  head  cut  in  two,  the  pinion  bones  broke 
into  two,  the  liver  cut  into  two,  the  gizzard  cut  into  four, 
the  pipe  pulled  out  of  the  neck,  and  the  neck  cut  in  two  ; 
put  them  into  a pipkin  with  a gill  of  water,  fome  black  and 
white  pepper,  a blade  of  mace,  a fprig  of  thyme,  a fmall 
onion,  a cruft  of  bread,  then  cover  them  clofe,  and  fet  them 
on  a flow  fire.  Let  them  flew  till  they  are  tender,  then 
take  take  out  the  herbs  and  01110113,  and  pour  them  into  a 
dilh.  beafon  them  with  fait. 

To  Jlew  Rabbits . 

I ake  two  or  three  rabbits,  and  after  boiling  them  till 
they  are  half  enough,  cut  them  into  pieces  in  the  joints,  ana 
cut  the  meat  c.fF  in  pieces,  leaving  lome  meat  on  the  bones  5 
then  put  the  meat  and  bones  into  a good  quantity  of  tbff 
liquor  in  which  the  rabbits  were  parboiled  : fet  it  over 
a chaffing- dilh  of  coals  between  two  diflies,  and  let  it  flew, 
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Jcafon  wjt’a  fait  and  grofs  pepper,  and  then  put  in  fume  oil, 
and  before  you  take  it  off  the  fire  fqneeze  in  the  juice  of 
lemon  ; when  it  has  flewed  enough  ferve  up  all  together 
in  the  dilh. 

To  flew  Rabbits  the  French  way. 

Cttt  your  Rabbits  into  quarters,  then  lard  them  with 
pretty  lard  onus  of  bacon,  fry  them,  flew  them  in  a ffew-pan 
with  flrong  broth,  white  wine,  pepper,  fait,  a faggot  of 
Iweet  herbs,  fried  flour  and  orange. 

To  ftew  Trout. 

Take  a large  trout,  wafh  it,  and  put  it  in  a pan  with 
white  wine  and  gravy,  then  take  two  eggs,  buttered,  fome 
pepper,  fair,  nutmeg,  lemon  peel,  fome  thyme,  grated 
bread,  mix  them  ail  together,  and  put  in  the  belly  of  the 
trout ; then  let  it  flew  a quarter  of  an  hour,  and  put  a 
piece  of  butter  into  the  lance,  ferve  it  hot,  and  garnilh  with 
lemon  fliced. 

To  flew  Cod. 

T.ay  your  cod  in  thin  dices  at  the  bottom  of  a difli,  with 
half  a pint  of  white  wine,  a pint  of  gravy  and  fome  oyfters 
with  their  liquor,  fome  pepper  and  ialt  and  fome  nutmeg, 
let  it  flew  till  it  is  near  enough,  then  thicken  it  with  a piece 
of  butter  rolled  in  flour,  let  is  flew  a little  longer,  ferve  it 
hot,  and  garnilh  with  lemon  fliced 

How  to  ftezv  Carp  at  Pontac’s. 

Take  half  gravy  and  half  claret,  as  much  as  will  cover 
your  carp  in  the  pan,  with  mace,  whole  pepper,  fome  cloves, 
two  anchovies,  fome  horfe  radilh,  a fhalot  or  onion  and  fait, 
when  the  carp  is  enough,  take  it  out,  and  boil  the  liquor  as 
faft  as  poflible,  till  it  be  jufl  enough  to  make  fauce  ; flour  a 
bit  of  butter  and  throw  into  it,  the  juice  of  one  lemon,  then 
pour  it  over  the  carp. 

To  JlezO-  Oyfters. 

Plump  them  into  their  own  liquor,  then  flrain  them  oh, 
and  wfefh  them  in  clean  water  ; then  let  on  fome  of  their 
own  liquor,  water  and  white  wine,  a blade  of  mace,  and 
fome  whole  pepper,  let  it  boil  fome  time  then  put  in  your 
oyfters,  let  it  juft  boil  up,  then  thicken  them  with  the  yolks 
of  two  eggs,  a piece  of  butter,  fome  flour  beat  up  well  ^ 
thicken  it  and  ferve  it  up  with  tippets  and  lemon. 
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To  / lew  a Pike. 

Take  a Urge  pike,  fcale  and  clean  it,  feafon  it  in  the  belly 
with  fome  mace  and  fait,  Ikewer  it  round, .put  it  into  a flew, 
pan,  with  a pint  of  fmall  gravy,  a pint  of  red  wine,  and  two 
or  three  biades  of  mace,  let  it  over  a dove  with 'a  flow  fire 
and  cover  it  up  clofe  -,  when  it  is  dewed  enough,  take  part 
of  the  liquor,  put  it  to  two  anchovies,  fome  lemon  peel  flired 
fine,  and  thicken  the  fauce  with  flour  and  butter  ; before 
you  lay  the  pike  on  the  diih  turn  it  with  the  back  upwards, 
take  off  the  fkin  and  ferve  it  up.  Garnifh  the  diih  with  le- 
mon and  pickle. 

To  Jlew  Tench. 

Scale  your  tench  when  alive,  gut  it  and  wafh  the  infide 
with  vinegar,  then  put  it  into  a flew-pan  when  the  water 
boils,  with  fome  fait,  a bunch  of  fweet  herbs,  fome  lemon 
peel  and  whole  pepper  ; cover  it  up  clofe,  and  boil  it  quick 
till  enough,  then  ftrain  off  fome  of  the  liquor,  and  put  to  it 
fome  white  wine  arid  walHut  liquor,  or  mufhroom  gravy,  an 
anchovy,  fome  oyfters  or  Ihrimps,  boil  thefe  together,  tofs 
them  up  with  thick  butter  rolled  in  flour,  adding  fome  lemon 
juice.  Garnilh  with  lemon,  horfe  radifh,  and  ferve  it  hot 
with  fippets. 

To  Jlew  Apples. 

Take  eight  or  ten  large  pippins,  pared  and  cut  in  halves, 
a pound  of  fine  fugar,  and  a quart  of  water ; then  boil  the 
fugar  and  water  together,  fkim  it,  and  put  in  your  apples  in 
the  fyrup  to  boil,  covered  with  froth  till  they  are  tender  and 
clear  ; put  fome  lemon  in,  and  lemon.peel  cut  long  and 
narrow,  and  a glafs  of  wine  ; let  them  give  one  boil,  put  it  in 
a china  difh,  and  ferve  it  cold. 

To  Jlew  Pears.’ 

Pare  fix  pears,  and  either  quarter  them  or  do  them  whole, 
they  are  a pretty  difh  with  one  whole,  the  reft  cut  in  quar- 
tets, and  the  cores  taken  out.  Lay  them  in  a deep  earthen 
pot,  with  a few  cloves,  a piece  of  lemon-peel,  a gill  of  red 
wine,  and  a quarter  of  a pound  of  fine  fugar.  If  the  pears 
are  very  large,  they  will  take  half  a pound  of  fugar,  and  half 
a pint  of  red  wine  ; cover  them  clofe  with  brown  paper,  and 
bake  them  till  they  are  enough.  Serve  them  hot  or  cold, 
juft  as  you  like  them,  and  they  will  be  very  good  with  water, 
in  the  place  of  wine.  C To 
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Ta  flew  Pears  in  a Sauce-pan, 

Put  them  into  a fauce-pan  with  the  ingredients  as  before;' 
cover  them  and  do  them  over  a flow  fire,  when  they  are 
enough  take  them  off. 

To  flew  Pears  purple. 

Pare  four  pears,  cut  them  into  quarters,  core  then*,  and 
put  them  into  a flew-pan,  with  a quarter  of  a pint  of  water, 
a quarter  of  a pound  of  fugar,  cover  them  with  a pewter 
plate,  then  cover  the  pan  with  the  lid,  and  do  them  over 
a flow  fire.  Look  at  them  often,  for  fear  of  melting  the 
plate  ; when  they  are  enough,  and  the  liquor  looks  of  a fine 
purple,  take  them  off,  and  lay  them  in  your  difh  with  the 
liquor;  when  cold  ferve  them  up  for  a fi.de  difh  at  a fecond 
courfe. 

To  flew  Pippins  whole ► 

Take  twelve  golden  pippins,  pare  them-r  and  put  the 
parings  into  a fauce-pan  with  water  enough  to  cover  them, 
a blade  of  mace,  two  or  three  cloves,  a piece  of  lemon 
peel,  let  them  fimmer  till  there  is  juft  enough  to  flew  the 
pippins  in,  then  ftrain  it,  and  put  it  into  the  fauce-pan 
again,  with  fugar  enough  to  make  it  like  a fyrup  ; then  put 
them  into  a preferving-pan,  or  clean  ftew-pan,  dr  large 
fauce-pan,  and  pour  the  fyrup  over  them.  Let  there  be 
enough  to  flew  them  in ; and  when  they  are  epbugh,  which' 
you  will  know  by  the  pippins  being  foft,  take  them  up,  aad- 
lay  them  in  a little  difli  with  the  fyrup  : when  cold  leryc 
them  up  ; or  hot',  if  you  chufe  it. 

B R O r L I N G. 

To  broil  Beef  fleaks. 

TAKE  your  beef-fteaks  and  beat  them,  ftrew  them  over 
with  fome  pepper  and  fait,  lay  them  over  your  gridiron 
over  a clear  fire,  turning  them  till  enough  ; fet  your  difh 
over  a chaffing.difh  of  coals,  with  a little  brown  gravy,  chop 
.an  onion  orjhalot  flu  all  As  poflible,  and  put  it  to  the  gravy  ; 

• make  it  all  together,  and  put  them  on  a difli.  Garnilh  with 
fhalot5  and  pickles,  T> 
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To  broil  Chickens. 

Slit  them  down  the  back,  feafon  them  with  pepper  and 
fait,  lay  them  on  a clear  fire  at  a great  diflance  ; let  the  in- 
fide  lie  next  the  fire  till  it  is  above  half  done,  then  turn  them 
and  take  great  care  theflelhy  fide  does  not  burn  ; throw  fome 
fine  rafpings  of  bread  over  them,  and  let  them  be  of  a fine 
brown.  Lfet  your  fauce  be  good  gravy,  with  mufhrooms 
and  gamifiiwith  lemon  and  the  livers  broiled,  the  gizzard* 
I cut,  Ilafli’d,  and  broiled  with  pepper  and  fait. 

To  broil  Co d-founds. 


Scald  them  in  hot  water,  and  rub  them  with  fait  ; take 
off  the  black  dirty  fkin,  fet  them  on  the  fire  in  cold  Cvater, 
and  let  them  fimmer  till  they  begin  to  be  tender,  take  them 
out  and  flour  them,  and  broil  them  on  a gridiron.  For  fauce 
take  a little  good  gravy,  muftard,  pepper  and  fait,  a bit  of 
c butter'rolled  in  flour,  give  it  a boil,  fieafoa  it  with  pepper 
and  fait,  lay  the  founds  on  a di(b,  and  pour  your  fauce  over 
them. 

To  broil  Mackrel. 

Clean  them,  cut  off  the  heads,  fplit  them,  feafon  them 
with  pepper  and  fait,  flour  them,  broil  then!  of  a fine 
light  brown,  and  let  your  fauce  be  plain  butter. 

To  broil  Salmon. 

Cut  it  into  thick  pieces,  flour  and  broil  them,  lay  it  in 
your  difh,  and  have  melted  butter  in  a cup. 

To  broil  Haddocks  when  in  high  feafon. 

Scale,  gut  and  wafii  them,  don’t  rip  open  their  bellys, 
idry  them  in  a clean  cloth  very  well,  if  there  be  any  roe  or 
liver  take  it  our,  but  put  it  in  again  r flour  them  well,  and 
hare  a good  clear  fire.  Let  your  gridiron  be  hot  and  clean, 
lay  them  on,  turn  them  quick  two  or  three  times,  for  fe*f 
of  flicking,  and  let  one  fide  be  enough  before  you  turn  them. 
Lay  them  on  a difh,  and  have  plain  butter  in  a cup. 

To  broil  IVhitings. 

Wafh  them  with  water  and  fait,  then  dry  them  well  and 
flour  them  ; rub  your  gridiron  well  with  chalk  and  make  ic 
hot  ; then  lay  them  on,  and  when  they  are  done,  ferve 
thei»  oyfler  or  flirimp  fauce,  and  garnifli  with  lemon. 

1 he  chalk  will  keep  the  fifli  from  flickinn;. 

c * * r* 


* * 
* 
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To  broil  Herrings. 

Seal?  ami  gut  them,  cut  off  the  heads,  wafb  them  clean,., 
dry  them,  flour  and  broil  them,  but  with  your  knife  juft, 
notch  them  acrofs  ; take  the  heads  and  mafh  them,  boil  them 
in  beer  or  ale,  with  a little  whole  pepper  and  onion,  let  it 
boil  a quarter  of  an  honr,  then  ftrain  it,  thicken  it  with 
butter  and  flour,  and  murtard  ; lay  the  fifh  in  the  difh,  and. 
pour  the  fauce  into  a bafon,  or  plain  melted  butter  in  a cup. 

To  broil  Eels. 

Take  a large  eel,  fkin  it  and  make  it  clean,  open  the 
belly,  cut  it  in  four  pieces,  take  the  tail-end,  ftrip  of  the: 
flelli,  beat  it  in  a mortar,  i’eafon  it  with  a little  beaten  mace,, 
a little  grated  nutmeg,  pepper,  fait,  a little  parfley  andi 
thyme,  a little  lemon-peel,  an  eqnal  quantity  of  crumbs  of: 
bread,  roll  it  in  a piece  of  butter;  then  mix  it  again  with, 
the  yolk  of  an  egg,  roll  k up  again,  and  fill  the  three  pieces: 
of  belly  with  it,  cut  the  fkin  of  the  eel,  warp  the  pieces  in,, 
arid  few  up  the  fkin,  broil  them  well,  have  butter  and  an: 
dnehovy  for  fauce,  with  the  juice  of  a lemon. 


frying. 


To  fry  Veal  Cutlets. 

CiUT  your  veal  into  flices  and  lard  them  with  bacon,  and 
t feafon  it  with  fweet  marjoram,  nutmeg,  pepper,  fait, 
and  a little  grated  lemon-peel,  walh  them  over  with  egg, 
and  llrew  over  them  this  mixture  ; then  fry  them  in  fweet 
butter,  ancl  ierve  them  with  lemon  fliced  and  gravy. 
Another  way  of  drejfing  Veal  Cutlets. 

Cut  a neck  of  veal  into  fleaks,  and  fry  it  in  butter  ; boil 
the  ferag  to  ftrong  broth,  and  two  anchovies,  two  nutmegs, 
feme  lemon-peel,  pennyroyal,  and  parfley,  Hired  veiy  fmall; 
burn  a bit  of  butter,  pour  in  the  liquor  and  the  veal  cutlets, 
with  a gluts  < f white  wine,  and  tots  them  all  up  together. 
If  it  be  not  thick  c n ugh,  flour  a bit  of  butter  and  throw  in. 
Lay  it  in  the  difli,  fqueeze  an  orange  and  drew  as  much  fal* 
as  will  give  them  a rclilh. 
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To  fry  Mutton  Steaks . 

Gut  off  the  tump  end  cf  the  loin,  then  cut  the  reft  into 
fteaks  and  flat  them  with  a cleaver,  or  a roiling  pin,  leafon 
them  with  a little  fait  and  pepper,  and  fry  them  in  butter 
over  a .good  fire,  as  you  fry  them  put  them  into  an  tan  hen 
pot  till  you  have  fried  them  all  ; then  pour  the  fat  out  of 
the  pan,  put  in  a lithe  wy,  and  the  gravy  that  conies 
from  the  fteaks,  with  a fpoonful  of  red  wine,  an  anchovy, 
and  an  onion  or  a fhalot  Hired,  ihake  up  the  fteaks  m the 
gravy,  and  thicken  it  up  with  horfe-radilh  and  fhalots. 

Another  way  of  dr  effing  Mutton  Cutlets , 

Firft  take  a handful  of  grated  bread,  a little  thyme,  par- 
fley,  and  lemon-peel,  fhred  final],  with  foine  fait,  pepper, 
and  nutmeg  ; then  cut  a loin  of  mutton  into  (leaks,  and  let 
them  be  well  beaten  ; and  lhe  yolks  of  two  eggs,  rub  ali 
over  the  fteaks.  Strew  on  grated  bread  with  thefe  ingre- 
dients mixed  together  and  fry  them.  Make  your  lance  of 
gravy,  with  a fpoonful  or  two  of  claret,  and  an  anchovy. 

To  fry  Beef  Steaks  with  Oyfers . 

Pepper  fome  tender  beef  fteaks  to  your  own  mind,  but 
do  not  fait  them,  fur  that  will  make  them  hard  ; turn  them 
often  till  they  are  enough,  which  you  will  know  by  their 
feeling  firm,  then  fait  them  to  your  mind.  — For  fau.ee  take 
oyfiers  with  the  liquor,  and  wafii  them  in  fait  and  water  ; 
let  the  oyfter  liquor  ftaud  to  fettle,  and  then  pour  iff  the 
dear  ; (lew  them  gently  in  it,  with  a little  nutmeg  or  mare, 
fome  whole  pepper,  a clove  or  two,  and  rake  care  you  do 
not  flew  them  too  much,  for  that  will  make  them  hard  ; 
when  they  are  almoft  enough,  add  a little  white'  wine,  and 
a piece  of  butter  rolled  in  (lour  to  thicker,  it.  Some  chufe  to 
put  an  anchovy  or  muihrobm  catchup  into  this  fauce,  which 
makes  it  rich. 

To  fry  a Loin  of  Lamb. 

Cut  the  loin  into  thin  fteaks,  put  a very  little  pepper  and 
fait,  and  a little  nutmeg  on  them,  and  fry  them  in  butter  ; 
when  enough,  take  out  the  (leaks,  lay  them  in  a difh  before 
toe  fire  to  keep  hot,  then  poqt  out  the  butter,  Ihake  a .li  tle 
flour  over  the  bottom  of  thp  pan,  pour  in  a quarter  of  a pint 
oi  boiling  water,  and  put  in  a piiice  of  butter  ; (hake  ali 
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together,  give  it  a boil,  pour  over  the  {leaks,  and  fend  it 
to  table.  N.  B.  You  may  do  mution  the  fame  way,  and 
add  two  fpoonfuls  of  walnut  pickle. 

To  fry  Calves  Feet  in  Butter. 

Take  four  calves  feet  and  blanch  them,  boil  them  as  you 
would  do  for  eating,  take  out  the  large  bones  and  cut  them 
in  two,  beat  a fpoonful  of  flour  and  four  eggs  together, 
put  to  it  iome  nutmeg,  pepper  and  fait,  dip  in  your  calves 
feet,  and  fry  them  in  butter  of  a light  brown,  lay  them 
upon  a diih  with  fume  melted,  but'ter,  garnifii  with  fome  flices 
of  lemon,  and  ferve  them  up. 

To  fry  Saufages. 

Take  half  a pound  of  laulages,  and  fix  apples,  flice  four 
about  as  thick  as  a crown,  cut  the  other  two  in  quarters,  fry 
them  with  the  faufagesof  a fine  light  brown,  lay  the  faufages 
in  the  middle  of  the  dilh,  and  the  apples  round,  Garnifh 
with  the  quarter’d  apples.  ■ : 

To  fry  Carp. 

Firfl  fcaLc  and  gut  them,  wafli  them  clean,  lay  them  in  a 
cloth  to  dry,  then  flour  them,  and  fry  them  of  a light 
brown.  Fry  fome  toaft  cut  three  corner-ways,  and  the 
roes;  when  your  n(h  is  clone,  lay  them  on  a coarfe  cloth  to 
drain.  Let  your  fauce  be  butter  and  anchovy,  with  the 
juice  of  lemon.  Lay  your  carp  in  the  did),  the  roes  on  each 
fide,  and  garnfh  >vith  fry’d  toaltand  leipon. 

To  fry  Herrings. 

Clean  them  as  above,  fry  them  in  butter,  have  ready  a 
good  many  onions  peeled  and  cut  thin.  Fry  them  of  a light 
brown  with  the  herring;  lay  the  herrings  in  your  dlfii,  and 
the  onions  round,  and  butter  and  muftarri  in  a cup.  Y ou 
muff  do  them  with  a quick  fire.  ■ 

To  fry  Lampreys. 

Bleed  them  and  fave  the  blood,  then  wadi  them  in  hot 
water  to  take  of  the  flime,  and  cut  them  to  pieces.  Fry 
them  in  a little  frelh  butter  not  quite  enough,  pour  out  the 
fat,  put  in  a little  white  wine,  give  the  pan  a lhakc  round, 
feafou  it  with  whole  pepper,  nutmeg,  fait,  iweet  herbs, 
and  a bay  leaf,  put  in  a few  capers,  a good  piece  of  butter 
rolled  in  flour,  and  the  blood  ; give  the  pan  a fiiake  round 
often,  and  cover  thetp  clqrfc.  When  you  think  they  aic 

enough 
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enough  take  them  out,  ftrain  the  f?ude,  and  give  them  a 
quick  boil,  lqueeze  in  a little  lemon  and  pour  it  over  the  nih. 
Garnifli  with  lemon,  and  drefs  them  juft  what  way  you  fancy. 

To  fry  Eels. 

Make  them  very  clean,  cut  them  into  pieces,  feafon  them 
with  pepper  and  fait,  flour  and  fry  them  in  butter.  Let 
your  fauce  be  plain  butter  melted,  with  the  juice  of  lemon. 
Be  fure  they  be  well  drained  from  the  fat  before  you  lay 
them  in  the  difli. 


To  fry  Oyfters. 

Make  a batter  of  milk,  flour  and  eggs,  then  take  feme 
oyfters,  walh  and  dry  them,  dip  them  in  the  batter  ; then 
roll  them  in  feme  crumbs  of  bread  and  mace  beat  fine,  and 
fry  them  in  hot  lard  or  butter. 

T o fry  Pancakes. 

Take  a pint  of  milk  or  cream,  eight  eggs,  a nutmeg  grip 
ted,  and  fome  fait  ; then  melt  one  pound  of  butter,  and  a 
littls  fack,  before  you  flir  it  ; it  'null  be  as  thick  with  flour 
as  ordinary  batter,  and  fried  with  lard,  turn  it  ou  the  backfide 
cf  a plate.  Garnifli  with  orange,  and  drew  fugar  over  then}. 
To  make  Apple  Fritters. 

Take  the  whites  of  three  eggs  and  the  yolks  of  fix,  heat 
well  together,  and  put  to  them  a pint  of  milk  or  cream  ; 
then  put  to  it  four  or  five  fpoonfuls  of  flour,  a glafs  of 
brandy,  half  a nutmeg  grated ? and  fome  ginger  and  fait, 
your  batter  mud  be  pretty  thick,  then  (lice  your  apples  in 
rounds,  and  dipping  each  round  in  batter,  fry  them  in  good 
lard,  over  a quick  fire. 

To  make  kVhite  Scotch  Collops. 

Cut  about  four  pounds  of  a fillet  of  veal  into  thin  pieces, 
then  take  a clean  flew. pan.  butter  it  over,  and  fhake  fome 
flour  over  it,  then  lay  your  meat  in  piece  by  piece,  till  all 
your  pan  is  covered  ; then  take  two  or  three  blades  of  mace, 

; and  a little  nutmeg,  fet  your  (lew. pap,  over  the  fire,  tofs  it 
| up  together  till  all  your  meat  be  white,  then  take  half  a 
pint  of  ftrong  veal  broth,  which  mull  be  ready  made,  a 
i quarter  of  a pint  of  cream,  and  the  yolks  of  two  eggs,  mix 
! all  ihefe  together,  put  to  the  meat,  keep  it  tolling  all  the 
time  till  they  juft  boil  up,  when  enough  fqueeze  in  tome  lo- 
tncu  .•  add  oyfters  and  mulhrocins  to  make  it  rich,  To 


( 40  ) 

To  make  an  Apple  Tanfey. 

Cat  three  or  four  pippins  into  thin  dices,  and  fry  them  in 
good  butter,  then  beat  four  eggs  with  fix  fpoonfuls  of  cream, 
fome  rofe-water,  fugar  and  nutmeg,  dir  them  together, 
and  pour  it  over  the  apples  ; let  it  fry  a little,  and  turn  it 
with  a plate.  Garnifh  with  lemon,  and  fugar  flrewed 
over  it. 

To  make  a Goofeberry  Tanfey. 

Fry  a quart  of  goofeberries  till  tender  in  frefh  butter,  and 
malh  them  ; then  beat  feven  or  eight  eggs,  four  or  five 
whites,  a pound  of  fugar  ; three  fpoonfuls  of  fack,  as  much 
cream,  a penny  loaf  grated,  and  three  fpoonfuls  of  flour  ; 
mix  all  thefe  together,  put  the  goofeberries  out  of  the  pan 
to  them,  dir  all  well  together,  and  put  them  into  a fauce- 
pan  to  thicken  ; then  put  frefh  butter  into  a frying-pan,  fry 
them  brown,  and  drew  fugar  over  the  top. 

To  make  a Water  Tanfey. 

Take  a dozen  eggs  and  eight  or  nine  of  the  whites,  beat 
them  very  well,  and  grate  a penny  loaf,  and  put  in  a quar- 
ter of  a pound  of  melted  butter,  and  a pint  of  the  juice  of 
fpinnage,  then  fweeten  it  to  your  tade. 

To  make  Apple  Fro'ife. 

Cut  your  apples  into  thin  dices,  then  fry  them  of  a light 
brown  ; take  them  up  and  lay  them  to  drain  and  keep  them  < 
from  breaking,  then  make  the  following  batter  : take  five  j 
eggs,  but  three  whites,  beat  them  up  with  flour  and  cieam, 
and  a little  fack  ; make  it  the  thicknefs  of  a pancake  batter, 
pour  in  a little  incited  butter,  nutmeg,  and  a little  lugnr. 
Melt  your  butter  and  pour  batter,  and  lay  a flice  of  app  e| 
I11"  here  and  there,  pour  more  batter  on  them  • fry  them  a ig  itl 
brown,  then  take  them  up,  and  drew  fine  fugar  over  them. 

Mutton  Cutlet's,  from  P.ontack  s 
Take  a handful  of  grated  bread,  (ome  thyme  aud  parflev* 
lemon  peel  Hired  very  fmall  with  fome  nutmeg,  pepper  and 
fair,  then  take  a loin  of  mutton,  cut  it  into  deaks,  and  let 
them  he  well  beatep  ; take  the  yolks  of  two  eggs  ; rub  all 
over  the  deaks.  Strew  on  the  grated  bread  with  thefe  ingre- 
dients mixed  together-  Make  your  iauce  of  grn\),  wit, 
fpeonful  or  two  of  claret,  and  fome  anchovy  . ^ ^ 
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baking. 


For  baking  Beef  the  French  may. 

FIRST  bone  it,  and  take  away  the  Ikin  and  finews* 
then  lard  it  with  fat  bacon,  feafon  your  beef  with 
doves,  fait  and  pepper,  then  tie  it  up  tight  with  a pack- 
thread, and  put  it  in  an  earthen  pan,  fomc  whole  pepper, 
an  onion  duck  with  tep  cloves,  and  put  at  the  top  a bunch 
of  fweet  herbs,  two  or  three  bay-leaves,  a quarter  of  a 
pound  of  butter,  aud  half  a pint  of  claret,  or  white  wine  ; 
cover  it  dole,  bake  it  four  or  five  hours ; then  ferve  it  hot 
wirh  its  own  liquor,  or  cold  in  flices,  to  be  eat  with  milliard 
and  vinegar. 

To  bake  a Leg  of  Beef. 

Take  a leg  of  beef,  cut  and  hack  it,  put  it  into  a laTge 
earthen  pan  ; put  to  it  a bundle  of  fweet  herbs,  two  onions 
{luck  with  a few  cloves,  a blade  or  two  of  mace,  a piece  cf 
of  carrot,  a fpoonful  of  whole  pepper  black  and  white,  and 
a quart  of  dale  beer.  Covet  it  with  water,  tie  the  pot  down 
clofe  with  brown  paper  rubed  with  butter,  fend  it  to  the 
oven,  and  let  it  be  well  baked.  When  it  comes  home, 
{train  it  thro'  a courfe  fieve.  Pick  out  ah  the  finews  and 
fat,  put  them  into  a fauce-pnn  with  a few  fpoonfuls  of  the 
gravy,  a little  red  wine,  a little  piece  of  butter  rolled  in 
flour,  and  feme  multard,  fhake  your  fauce-pau  often,  and 
when  the  faucc  is  hot  and  thick,  dilh  it  up,  and  fend  it  to. 
table.  It  is' a pretty  dilh 


For  baking  a Calf's,  Head. 

Firft  wafh  it  clean,  then  halve  it,  and  beat  the  yolks  of 
three,  eggs,  and  rub  it  over  with  a feather  on  the  backfide, 
then  take  fome  grated  bread,  pepper,  fait,  and  nutmeg, 
lemon-peel  grated,  and  fotne  fage  cut  final!  ; then  drew 
it  over  the  outfide  of  the  head,  lay  it  in  an  earthen  dilh, 
and  cover  the  head  with  bits  of  butter,  put  a lit  tie  water  in 
the  did)  and  bake  it  in  a quick  oven  ; when  you  ferve  it, 
pour  over  it  fome  drong  gravy,  with  the  brains  firft  boiled 
and  mixed  in  it.  Garnilh  with  lemon. 

3* 
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" To  kak$  an  Ox's  Heac{. 

Bo  jod  in  the  fame  manner  as  the  leg  of  beef  is  directed 
to  be  done  in  making  the  gravy  as  before,  and  it  does  lull 
as  well  for  the  fame  ufes.  Tf  it  is  too  ftrong  for  any  thing 
you  want  it  for,  it  is  only  putting  fome  hpt  water  to  it 
Cold  water  will  fpoil  it. 

To  bake  a Pig. 

If  yon  fbould  he  in  a place  where  yon  cannot  road  a pig, 
lay  it  in  a difh,  flour  it  all  over  well,  and  rub  it  with  butter  ; 
hotter  the  di(h  you  lay  it  in,  and  put  it  into  ap  oven.  When 
it  is  enough  draw  it  out  of  the  overds  mouth,  and  rub  it 
over  with  a buttery  cloth  ; then  put  it  into  the  oven  again 
till  it  is  dry,  take  it  out?  and  lay  it  in  a difh  ; cut  it  up,  take 
a little  veal  gravy,  and'  take  off  the  f.'.t  in  the  difli  it  was 
baked  in,  and  there  will  be  fome  good  gravy  at  the  bottom, 
put  chat  to  it,  with  a pjece.of  butter  rolled  in  flour  ; boil  it 
•up,  and  put  it  into  the  difh  with  the  brains  and  fage  in  the 
belly.  Some  love  a pig  brought  whole  to  table,  then  you 
are  only  to  put  what  fauce  you  like  into  the  difh. 

To  bake  a TurbuU 


Take  a difli  the  flz,e  of  your  ttirbut,  rub  butter  all  over  it 
thick,  throw  a little  beaten  pepper  and  fait,  half  a nutmeg, 
and  lome  parfley  minced  fine  over  it,  pour  in  a pint  of  white 
wine,  cut  off  the  head  and  tail,  lay  the  turbtit  in  the  difli, 
pour  another  pint  of  wine  all  over,  grate  the  other  half  of 
the  nutmeg  over  it,  and  a little  pepper,  fome  fait  and  a 
little  chopped  parfley.  Lay  a piece  of  butter  here  and  there 
all  over,  and  throw  a little  flour  over  all,  and  then  a good 
many  crumbs  of  bread.  Bake  it,  and  be  fare  that  it  is  of  a 
fine  brown  ; then  lay  it  in  your  cl.ifli , flir  the  lance  in  vonr 
.difh  altogether,  pout  it  into  a fauce-pan,  (hake  in  a little 
flour,  let  it  boil,  then  flir  in  a piece  of  butter  and  two  fpoon- 
fuls  of  catchup,  let  it  boil  and  pour  it  into  bafons.  Garnifn 
your  dilh  with  lemon  ; and  you  may  add  what  you  fancy  to 
the  fauce,  as  fhriirtps,  anchovies,  mulhtjooms,  &c.  If  a 
final!  turbtit,  half  the  wine  will  do  • it  eats  finely  thus  ; lay 
it  in  a difli,  fkim  of  all  the  fat,  and  pour  the  reft  over  it. 
5 rr  j;  (land  t 11  cold,  and  it  is  good  with  viueg'r,  and  a flue 
si:‘h  to  let  out  a cold  table. 
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To  bake  Herrings. 

Put  fifty  herrings  into  a pan,  cover  them  with  two  parts 
water,  arid  one  pari  vinegar,  with  a good  deal  of  all- 1 pice, 
feme  cloves,  a bunch  oF  l'weet  herbs,  a few  bay-leaves,  and 
two  large  onions,  tie  them  down  clofe,  and  bake  them  ; 
when  they  con;e  out  of  the  oven,  heat  a pint  of  red  wine 
hot,  and  put  to  them  ; then  tie  them  down  again,  and  let 
them  fland  four  or  five  days  before  you  open  them,  and  they 
will  be  veyy  fipe  and  firm. 

To  bake  any  fort  of  Fi/Jo 

Bptter  the  pan,  lay  in  the  filh,  throw  a little  fait  and  flour, 
over  it,  put  a very  little  water  in  the  difh'.  an  onion  and 
a bundle'of  fweet  herbs;  flick  forne Tittle  bits  of  butter  on 
the  fifli,  and  let  it  be  baked  of  a fine  light  brown  ; when 
enough,  lay  it  on  a difh  before  the  fire,  and  fid  in  off  all  the 
fat  in  the  pan,  ffrain  the  liquor,  and  mix.  it  up  either  with 

I the  fifh-fauce  dr  flrong  foop,  or  catchup. 

To  bake  Mutton  Chops . 

I Take  a loin  or  neck  of  mutton,  cut  it  in  thin  fteaks,  put 
fome  pepper  and  fait  over  it,  butter  your  difli  and  lay  in  your 
ffeaks  ; then  take  a quart  of  milk,  fix  eggs  beat  up  fine,  and 
four  fpoonfuls  of  flour  ; bear  your  flour  arid  eggs  in  a little 
milk  firff,'  and  then  put  the  reft  to  it,  put  in  a little  beateq 
ginger,  and  a little  fait.  Pour  this  over  the  fteaks.  and  fend 
them  to  the  oven  ; an  hour  and  a half  will  bal  e them. 

Forcemeat  balls  for  made  JJifcs. 

Mince  half  a pound  of  veal,  with  the  fame  quantity  of 
fuet,  take  a few  (weet  fierbs  Hired  fine,  fome  beaten  mace 
and  nutmeg,  a little  lemon-peel  cut  fmall,  the  yolks  of  two 
of  three  eggs,  feme  pepper  and  fait  ; mix  all  thefc  ingredi- 
ents well  together,  make  them  up  into  little  balls,  roll  them 
in  flcur,  and  fry  them  brown.  1 hey  are  a great  addition  to 
molt  made  dilhes. 

Pigeons  in  a Hole. 

Seafon  your  pigeons  with  fair,  pepper,  and  beaten  mice, 
put  into  their  bellies  a fmall  piece  of  butter,  lay  thetn  in  a 
dhlt,  pour  over  them  a little  batter,  and  lend  them  to  tffe 
oven  to  bake.  • >y.  * 1 ‘ ' 


FRTCASEYS. 


FRICASEYS. 

^Trr  ’ , . , To  fricafey  Lamb. 

( . U 1 f J,nd  quarter  of  lamb  into  thin  flices,  feafon  them 
with  iavoury  fpice,  fweet  herbs,  and  a fhalot  ; then  fry 
t tem,  to  s them  up  in  Arong  broth,  white  wine,  oyfteri, 
two  pa  ares,  a little  brown  batter,  force-meatballs,  and  an 
egg  or  two  to  thicken  it,  or  a bit  of  butter  rolled  in  flour, 
vjarnilh  with  lemon. 

To  fricafey  cold  Roaji  Beef. 

Firft  cut  your  beef  into  thin  flices,  then  Aired  a handful 
° PaiAey  veiy  fmall,  cqt  an  union  into  pieces  and  up  them 
together  in  a flew. pan.  with  a piece  of  butter,  and  a good 
quantity  of  ftroug  broth,  feafon  with  pepper  and  fait,  let  it 
new  gentley  a quarter  of  an  hour,  then  beat  the  y'dks  of 
foui  eggs  in  fome  claret,  and  a lpoonful  of  vinegar,  put  it  to 
yom  meat,  and  Hir  it  till  it  grows  thick;  rub  your  difh  with 
a fhalot  before  you  ferve  it  up. 

To  fricafey  Calf’s  Feet  white. 

Foil  the  feet  as  you  would  do  for  eating  then  take  out 
the  bones,  and  cut  them  in  two,  put  them  in  a ftew-pan, 
with  a little  white  gravy,  and  a fpconful  of  white  wine  ; 
take  the  yolks  of  three  eggs,  three  fpoonfuls  of  cream, 
grate  a little  nutmeg  ai  d jalt,  with  a lump  of  butter,  fhake 
all  well  together,  and  garnilh  yonr  difh  with  flices  of  lemon 
and  currants. 


To  make  a brown  fricafey  of  Babbits  or  Chickens. 

You  muff  take  your  rabbits  or  chickens  and  fkin  them, 
fhen  cut  them  into  fmall  pieces,  and  rub  them  over  with 
yolks  of  eggs  ; have  ready  fome  grated  bread,  a little  beaten 
mace,  and  a little  grated  nutmeg,  and  then  roll  them  in  it  f 
put  a little  butter  into  a Aew-pan,  and  when  it  is  melted  put 
in  your  meat ; fry  it  of  a fine  brown,  and  take  care  they  do 
not  flick,  to  the  bottom  of  the  pan,  then  pour  the  butter 
from  them,  and  pour  in  half  a pint  of  gravy,  a glals  of  red 
wine,  a few  mulhruoms,  or  two  fpoonfuls  of  the  pickle,  s 
little  fait  (if  wanted)  and  a piece  of  butter  rolled  in  flour  ; 

fine  ihicknefs  dilh  it  pp,  and  And  it  to  table. 
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5 f0  make  a white  fricafey  of  Rabbits,  Chickens,  &c. 

Skin  them  and  cut  them  into  fmall  pieces,  lay  them  into 
■warm  water  to  draw  out  the  blood,  and  then  lay  them  in  a 
cloth  to  dry  ; put  them  into  a ftew-pan  with  milk  and  water, 
flew  them  till  they  are  tender,  then  take  a clean  pan,  put 
in  half  a pint  of  cream,  and  a quarter  of  a pound  of  butter, 
flir  it  together  till  it  is  melted,  but  be  fure  to  keep  it  ftirring 
all  the  time  or  it  will  be  greafy  ; then  with  a fork  take  the 
chickens  or  rabbits  out  of  die  ftew-pafi,  and  put  them  into 
the  fauce-pan  to  the  butter  and  cream  ; have  ready  a little 
mace  dried  and  beat  fine,  a little  nutmeg,  a few  mulhi  corns, 
lhake  all  together  for  a minute  or  two,  and  dilh  it  up.  This 
is  apretty  fauce  for  a brealt  of  veal  roalted.  You  may  fricafey 
veal,  lamb,  mutton,  &c.  the  fame  way. 

To  fricafey  Pigeons. 

Take  eight  pigeons,  new  killed,  cut  them  into  fmall  pieces, 

- and  put  them  into  a ftew-pan  with  a pint  of  water  ; feafon 
your  pigeons  with  fait  and  pepper,  a blade  or  two  of  mace, 
an  onion,  a bundle  of  fweet  herbs,  a good  piece  of  butter 
rolled  in  a very  little  flour  ; cover  it  clofe,  and  let  them  flew 
till  there  is  juft  enough  for  fauce,  then  take  out  the  onion 
and  fweet  herbs,  beat  up  the  yolks  of  three  eggs,  grate  half 
a nutmeg  in,  and  with  your  fpoon  pulh  the  meat  all  to  one 
fide  of  the  pan  and  the  gravy  to  the  other  fide,  and  ftir  in 
the  eggs  ; keep  them  ftirring  for  fear  of  turning  to  curds, 
and  when  the  fauce  is  fine  and  thick,  {hake  all  together,  put 
in  half  a fpoonful  of  vinegar,  and  give  them  another  fhake  ; 
then  put  the  meat  into  the  difk,  pour  the  fauce  over  it,  and 
have  ready  fome  flices  of  bacon  toalled,  and  fried  oyfters  ; 
throw  the  oyfters  all  over,  lay  the  bacon  round,  and  garnifh 
with  lemon. 

h To  fricafey  Ducks. 

Quarter  them  and  beat  them  with  the  back  of  your  clea- 
ver, dry  them  well,  fry  them  in  fweet  butter,  and  when  they 
are  nlmoft  fry’d,  put  in  a handful  of  onions  Aired  fmall,  and 
a little  thyme  ; then  put  in  a little  claret,  fome  thin  dices  of 
bacon,  with  fpinage  and  parfley  boiled  green  and  Hired  fmall ; 
break  the  yolks  of  three  eggs,  with  a little  pepper  in  a difh, 
and  fome  grated  nutmeg,  tois  them  up  with  a ladleful  of 

draw 
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drawn  butter,  flour  this  over  your  ducks,  lay  your  bacon  upon 
theni,  and  ferve  it  hot. 

To  fricafey  a Goofe . 

Road  your  goofe,  and  beforeitis  quitedone,  cut  and  notch 
it  with  a kniie  long-ways,  then  flalh  it  acrofs,  and  drew  pep- 
per and  i alt  over  it.  then  lay  it  in  your  pap,  with  the  Ikinny 
fide  downwards,  till  it  has  taken  a gentle  heatj  then  broil  it 
on  a gridiron  over  a gentle  fire  ; when  it  is  enough  bafte  the 
upper  fide  with  butter,  a little  fugar,  vinegar  and  milliard  ; 
pour  this  into  a dilli,  with  faufages  and  lem'oris,1  and  lerve 
it  up. 

To  fricafey  Cod- founds. 

Clean  them 'well,  then  cut  them  into  little  pieces,  boil 
them  tender  in  milk  and  water,  then  throw  them  into  a 
cullender  to  drain,  pour  them  into  a clean  fauce-pan,  feafon 
them  with  a little  beaten  mace  and  grated  nutmeg,  and  a 
very  little  ialt ; pour  to  them  juft  cream  enough  for  fauce, 
and  a good  piece  of  butter  rolled  in  flour;  keep  (baking  your 
fauce  pan  round  all  the  time,  till  it  is  thick  enough,  then  di/h 
it  up.  Garnilh  with  lemon. 


To  fricafey  Artichoke-bottoms. 

Take  them  either  dried  or  pickled  ; if  dried,  you  nnift 
lay  them  in  warm  water  for  three  or  four  hours,  fluffing 
the  water  two  or  three  times!;' then  have  ready  a little  cream 
and  a piece  of  frelli  butter,  llirring  together  one  way  over 
the  Are  till  it  is  melted,  then  put  in  the  artichokes,  and 
when  they  are  hot  dilli  them  up. 

. A To  fricafey  a Calf's  Head. 

Your  head  mult  be  well  cleaned  and  boiled  tender;  then 
cut  it  in  thin  fquare  pieces  as  big  as  a walnut,  then  tols  lt-V 
up  with  mulhroojTis,  fvveet-breads,  and  artichoke  bottoms, 
cream  and  yolks  of  eggs  : fealon  it  with  mace  and  nutmeg, 
and  fqueeze  in  a lemon,  and  ferve  it  away  hot. 


To  fricafey  Sturgeon  brown ; 

Cut  your  flurgeon  in  thin  dices,  and  fealon  it  with  pepper. 
Talc  and  nutmeg,  firewovera  little  flour,  and  fry  it  brownilb; 
tlien  take  a bit  of  butter,  pafs  it  brown  with  flour  ; put  in 
ft* ne  good  gravy,  one  anchovy,  and  the  juice  of  an  orange  ; 
to  ferve  away.  Directions 


Directions  for  making  Pies,  Tarts,  &c. 

PIES. 

To  make  a Beef  feak  pye. 

TAKE  fine  rump  fleaks,  beat  them,  then  feafon  them 
with  pepper  and  fait,  make  a good  cruft,  lay  in  your 
Peaks,  fill  your  dilh,  then  pour  in  as  much  water  as  will  half 
fill  the  dilh,  put  on  the  cruft,  and  bake  it  well. 

For  making  a Mutton  pye . 

Pepper  and  fait  your  mutton  fteaks,  fill  the  pye,  then  lay 
on  butter,  pour  in  fome  thin  gravy  and  clofe  it.  When  it 
is  baked  Ikim  the  fat  off-  the  pye,  tofs  up  a handful  of  chopped 
capers,  oyfters,  and  cucumbers  in  gravy,  an  anchovy,  anti 
drawn  butter,  and  pour  them  in. 

To  make  a favoury  Lamb  pye, 

Firft  feafon  the  lamb  with  pepper,  fair,  cloves,  mace,  and 
nutmeg,  then  put  it  into  your  cruft,  with  a few  fweet-breads 
and  lamb-ftones  fealbned  as  your  lamb,  alfo  fome  oyfters, 
add  favoury  force-meat  balls,  hard  yolks  of  eggs,  and  pour 
in  a little  thin  gravy;  then  put  butter  all  over  the  pye,  and 
lid  it,  and  fet  it  in  a quick  oven  an  hour  and  a half  ; then 
make  a lear  with  oyfter  liquor,  as  much  gravy,,  fome  claret 
with  one  anchovy  in  it,  and  a grated  nutmeg.  Let  thefe 
have  a bail,  thicken  it  with  the  yolks  of  two  or  three  eggs, 
and  when  the  pye  is  drawn  put  it  in. 

To  make  a pretty  fweet  Lamb  or  Veal  pye. 

Make  a good  cruft,  butter  the  dilh,  and  lay  in  your  bot- 
tom and  fule-cruft,  then  cut  your  meat  in  fmall  pieces,  feafon 
with  a very  little  lair,  fome  mace  and  nutmeg  beat  fine,  and 
ftrewed  over  ; then  lay  a layer  of  meat,  and  ftrew  fonts 
Currants  clean  waflted  and  picked,  and  a few  ratlins  ftonediT 
all  over  the  meat ; lay  another  layer  of  meat,  put  a little 
butter  at  the  top,  and  a little  water  juft  enough  to  bake  ic 
3tid  no  more.  Have  ready  again  it  comes  out  of  the  oven, 
a;  white  wine  caudle  made  very  fweet.  and  fend  it  to  table  hot. 

V*1  c~r 
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To  make  a very  fine  fizveet  Lamb  or  Veal  Lye. 

Seafon  your  lamb  with  fair,  pepper,  cloves,  mdce,  and 
nutmeg,  all  beat  fine  to  your  palate,  cut  your  lamb  or  veal 
into  little  pieces,  make  a good  puff-pafte  cruft,  lay  it  in  your 
difli,  then  lay  in  your  meat,  ftrew  on  it  fome  ftoned  raifins 
and  currants  clean  walhed,  and  fome  fugar  : then  lay  on  it 
fome  force-meat  balls  made  fweet,  and  in  the  fummer  fome 
artichoke-bottoms  boiled,  and  fcakled  grapes  in  the  winter. 
Boil  fpanifh  potatoes  cut  in  pieces,  candied  citrion,  candied 
orange,  and  lemon-peel,  and  three  or  four  blades  of  mace,, 
put  butter  on  the  top,  dole  up  your  pye,  and  bake  it. 
Have  ready  againft  it  comes  out  of  the  oven,  a caudle  made 
thus  : take  a pint  of  white  wine,  and  mix  in  the  yolks  of 
three  eggs,  ftir  it  well  together  over  the  fire,  one  way  all 
the  time  till  it  is  thick  ; then  take  it  off,  ftir  in  fugar  enough 
to  fweeten  it,  and  fqueeze  in  the  juice  of  a lemon  ; pour  it 
hot  into  your  pye,  and  clofe  it  up  again.  Send  it  hot  to  table. 

To  make  a J'avoury  Lamb  or  Veal  pye < 

Make  a good  puff-pafte  cruft,  cut  your  meat  into  pieces? 
feafon  it  to  your  palate  with  pepper,  fait,  mace,  cloves,  and 
nutmeg  finely  beat  ; lay  it  into  your  cruft  with  a few  lamb- 
ftones  and  fweetbreads  feafoned  as  your  meat,  alfo  fome 
oyfters  and  forced  meat-balls,  hard  yolks  of  eggs,  and  the 
tops  of  afparagus  two  inches  long,  firft  boiled  green  ; put 
butter  all  over  the  pye,  put  on  the  lid  and  fet  it  in  a quick 
oven  an  hour  and  a half,  and  then  have  ready  the  liquor, 
made  thus  : take  a pint  of  gravy,  fome  oyfters  liquor,  a gill 
of  wine,  and  a little  grated  nutmeg  : mix  all  together  with 
the  yolks  of  two  or  three  eggs  beat,  and  keep  it  furring 
one  way  all  the  time.  When  it  boils,  pour  it  into  your  pye  ; 
put  on  the  lid  again.  Send  it  hot  to  table.  You  muft  make 
liquor  according  to  your  pye. 

To  make  a Venifion  Pafiy. 

Lay  down  half  a peck  of  flour,  put  to  it  four  pounds  of 
butter,  beat  eight  eggs,  and  make  the  parte  with  warm 
water,  bone  the  venilon,  break  the  bones,  feafon  them  with 
fait  and  pepper,  and  boil  them,  with  this  fill  up  the  pafty 
when  ic  comes  out  of  the  oven  ; take  a pound  of  beef  iuet, 
cut  it  into  long  flices,  ftrew  pepper  and  fait  ufljon  .t ; l*y 
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the  venifon  in,  feafoned  pretty  high  with  fait  and  black 
pepper  bruifed  ; fet  pudding  cruft  round  the  infide  of  the 
pally,  and  put  in  about  three  quarters  of  a pint  of  water  ; 
lay  on  a layer  of  frefli  butter,  and  cover  it.  When  it 
comes  out  of  the  oven,  pour  in  the  liquor  you  have  made 
of  the  bones  boiled,  and  lhake  all  together. 

To  make  a Venifon  pye. 

When  you  have  raifed  a high  pye,  Hired  a pound  of 
beef  fuet,  and  lay  it  in  the  bottom,  cut  the  venifon  in 
pieces  and  feafon  it  with  fait  and:  pepper,  lay  it  on  the 
fuet,  lay  butter  on  the  venifon,  clofe  up  the  pye,  and  let 
it  fland  in  the  oven  fix  hours. 
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To  make  a Chef  dire  Pork  pye. 

Skin  your  pork,  then  cut  it  in  (leaks,  feafon  it  very  well 
with  fak,  nutmeg  diced,  and  beaten  pepper,  put  in  fome 
pippins  cut  final!,  and  fweteen  with  lugar  to  your  palate  ; 
put  in. a gill  of  wine;  lay  butter  all  over  it,  clofe  your 
pye,  and  fet  it  in  the  oven. 

To  make  a Ham  pye . 

Take  fom'e  told  boiled  ham,  flice  it,  make  a good  thick 
cruft  to  cover  the  difh,  and  lay  a layer  of  ham,  fliake  fome 
pepper  over  it,  then  take  a large  young  fowl  clean  picked, 
gutted,  wafhed  and  fifiged  ; put  a little  feafoning  in  the 
belly,  and  rub  a little  fait  on  the  outfide  ; lay  the  fowl  on 
the  bam,  boil  fome  eggs  hard,  put  in  the  yolks,  and  cover 
all  with  ham,  then  fliake  fome  pepper  on  the  ham  and  put 
on  the  top  cruft.  Bake  it  well,  have  ready  fome  rich  beef 
gravy,  fill  the  pye,  lay  on  the  cruft  again,  and  fend  it  hot  to 
table.  You  flvould  pour  a little  gravy  into  the  pye  when  you 
make  it,  juft  enough  to  bake  the  meat,  and  then  fill  it  when 
it  comes  out  of  the  oven.  Boil  fome  truffles  and  morels,  and 
put  into  the  pye,  and  fome  muflirooms. 

To  make  a Calf’s  Foot  pye. 

Fir  ft  fet  four  calves  feet  on  in  a fauce-pan  in  three  quarts 
of  water,  with  three  or  four  blades  of  mace  ; let  them  boil 
foftly  till  there  is  about  a pint  and  a half,  then  take  out  your 
feet,  ftrain  the  liquor,  and  make  a good  cruft  ; cover  your 
difli,  ftrew  half  a pound  of  currants  clean  waflied  and  picked 
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over,  and  half  a pound  of  raifins  Honed  ; lay  on  the  reft  of 
the  meat,  fkim  the  liquor,  fweeten  it  to  the  palate,  and  put 
in  half  a pint  of  white  wine  ; pour  it  into  the  difb,  put  on 
your  lid,  and  bake  it  an  hour  and  a half. 

To  make  an  Olive  pye. 

Make  your  cruft  ready,  then  take  the  thin  Collops  of  the 
beft  end  of  a leg  of  veal,  as  many  as  you  think  will  fill  your 
pye  ; hack  them  with  the  back  of  a knife,  and  feafon  them 
with  fait,  pepper,  ctloves,  and  mace  ; wafli  over  your  col- 
lops with  a bunch  of  feathers  dipped  in  eggs,  and  have  in. 
readinefs  a good  handful  of  fweet  herbs  Hired  fmall.  The 
herbs  muft  be  thyme,  parftey,  and  Ipiii'ag,  the  yolks  of  eight 
hard  eggs  minced,  and  a few  oyftcrs  parboiled  and  chopped, 
fome  beef  fuet  Ihred  very  fine  ; mix  thefe  together,  and 
ftrew  them  over  your  collops,  then  ftrinkle  a little  orange- 
flqnr  water  over  them,,  roll  the  collops  up  very  clofe , and 
lay  them  in  your  pye,  ftrewing  the  feafoning  over  what  is 
left,  put  butter  on  the  top,  and  clofe  your  pye.  When  it 
comes  from  the  oven,  have  ready  fome  hot  gravy,  and 
pour  it  into  the  pye,  with  an  anchovy  diffolved  in  it. 
You  may  leave  out  the  orange-flour  water  if  you-  do  not 
like  it. 

To  make  a Calf's  Head  pye. 

Cleanfe  and  wafli  the  head  well,  boil  it  for  three  quarters: 
of  an  hour,  cut  the  flelh  into  pieces,  blanch  the  tongue  and 
Dice  it;  parboil  a quart  of  oyfters  and  beard  them;  take  the 
yolks  of  ten  or  twelve  eggs.  Intermix  fome  thin  flice*  of 
bacon  with  the  meat;  put  an  onion  cut  fmall  in  the  bottom 
of  thepye,  feafoning  itwith  fait,  pepper,  nutmeg  and  mace; 
lay  alfo  butter  on  the  bottom,  put  in  your  meat, ‘-clofe  up  the 
pye,  and  put  in  a little  water ; when  it  is  baked  take  oft  the 
lid  ; take  off  the  fat,  and  put  in  a lear  of  thick  butter,  mut- 
ton gravy,  a lemon  pired  and  fliced,  with  two  or  three 
anchovies  diffolved  ; let  them  ftew  a little  while,  cut  the  ltd 
in  handfome  pieces,  lay  it  round  the  pyc  and  ferve  it  up. 

To  make  a DevonJIoire  fquab  pye. 

Make  a good  cruft,  cover  the  dilh  all  over,  put  at  the 
bottom  a layer  of  fliced  pippins,  ftrew  over  them  fome  iugar 

then  a layer  of  mutton  lleakscut  from  the  loin,  well  fealenec 
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with  pepper  and  fait,  then  another  layer  of  pippins ; peel 
fome  onions  and  flice  them  thin,  lay  a layer  all  over  the 
apples,  then  a layer  of  mutton,  then  pippins  and  onions, 
pour  in  a pint  of  water;  clofe  your  pye  and  bake  it. 

To  make  a Shropjhlre  pye. 

Make  a good  puff-pafte  cruft,  then  cut  two  rabbits  and 
two  pounds  of  fat  pork  in  pieces  ; feafon  both  to  your  liking, 
then  cover  your  difh  with  cruft,  and  lay  in  your  rabbits ; 
mix  the  pork  with  them  ; take  the  livers  of  the  rabbits, 
parboil  them,  and  beat  them  in  a mortar,  with  as  much  fat 
bacon,  a little  fweet  herbs,  and  fome  oyfters  if  you  have 
them,  Seafon  with  pepper,  fait  and  nutmeg,  mix  it  up 
with  the  yolk  of  an  egg,  and  make  it  into  balls  ; lay  them 
here  and  there  in  your  pye,  fome  artichoke  bottoms  cut  in 
dice,  and  cock-combs,  if  you  have  them  ; grate  a fmall  nut- 
meg over  the  meat,  then  pour  in » half  a pint  of  red  wine, 
and  half  a pint  of  water  ; clofe  your  pye,  and  bake  it  an 
hour  and  a half  in  a quick  oven,  but  cot  too  fierce  an  oven. 

To  make  a Torkjhire  Cbrjftmas  pye . 

Firft  rpake  a good  {landing  cruft,  let  the  wall  and  bottom 
te  very  thick;  bone  a turkey,  a goofe,  a fowl,  a patridge, 
and  a pigeon  ; feafon  them  all  very  well,  take  half  an  ounce 
of  mace,  half  an  ounce  of  nutmegs,  a quarter  of  an  ounce 
of  clove*,  and  half  an  ounce  of  black  pepper,  all  beat  fine 
together,  two  large  fpoonfuls  of  fait,  then  mix  them  toge- 
ther ; open  the  fowls  down  the  back,  and  bone  them  ; firft: 
the  pigeon,  and  then  the  patridge,  cover  them;  then  the 
fowl,  then  the  goofe,  and  then  the  turkey,  which  muft  be 
large  ; feafon  them  well,  and  lay  them  in  the  cruft,  fo  as  it 
twill  look  only  like  a whole  turkey  ; then  have  a hare  ready 
cafed,  and  wiped  with  a clean  cloth,  cut  it  to  pieces,  that 
is,  joint  it  ; feafon  it,  and  lay  it  as  clofe  as  you  can  on  one 
fide  ; on  the  other  fide  woodcocks,  moor  game,  and  what 
fort  of  wild  fowl  you  can  get;  feafon  them  well,  and  lay 
them  clofe;  put  at  leaft  four  pounds  of  butter  in  the  pye. 
then  lay  on  your  lid,  which  muft  be  a very  thick  one,  and 
let  it  be  well  baked.  It  muft  have  a very  hot  oven,  and- 
w.'H  take  at  leaft  four  hours. 
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iThe  cruft  will  take  a bulhel  of  flour.  Thefe  pyes-  are 
• often  fent  to  London  in  a box  as  prefenisj  therefore  the 
walls  mult  be  well  built. 

To  make  a Rabbit  pye. 

Parboil  a couple  of  Rabbits,  bone,  lard  arid  feafon  them 
with  pepper,  fait,  nutmeg  cloves,  mace,  and  winter  favoury ; 
put  them  in  the  pye,  with  a good  many  force-meat  balls,  lay- 
ing a pound  of  butter  on  the  top,  dole  it  up,  bake  it,  and 
when  it  is  cold,  fill  it  up  with  clarified  butter. 

To  n a !:e  a Hare  pye. 

Drefs  a large  hare,  m uce  one  part  of  it  fmaH  with  bacon, 
thyme,  favou'ry  and  marjoram  ; feafon  rt  with  fait,  pepper,, 
c’qves  and  nutmeg;  feafon  the  other  part  as  you  did  the 
former  ; work  the  minced  meat  with  the  yolks  of  eggs,  and! 
lay  it  about  the  hare,  and  fill  up  the  pye  with  fweet  butter;: 
bake  it,  and  when  it  comes  out  of  the  oven,  pour  in  half 
a pint  of  Itrong  gravy. 

To  make  a Goofe  pye. 

Make  the  walls  that  your  cruft  be  juft  big  enough  to  hold! 
the  goofe  ; firit  have  a. pickled  dried  tongue,  boiled  very 
tender  fo  as  to  peel,  cut  off' .the  root,  bone  the  goofe,  and 
a large  fowl  ; take  half  a quarter  of  an  ounce  of  mace  beat 
fine,  three  tea  fpuonfuls  of  fait,  a tea-fpuonful  of  beaten 
pepper,  and  mix  altogether  ^ feafon  both'  fowl  and  goofe 
with  it,  then  put  the  fowl  into  the  goofe  and  the  tongue 
into  the  fowl,  and  lay  the  goofe  in  the  fame  form  as  if  whole, 
put  half  a pound  of  butter  on  the  top,  and  lay  on  the  lid. 
This  pye  is  excellent  either  hot  or  cold,  and  may  be  kept 
a great  while  ; a (lice  of  it  makes  a pretty  fide-difh  for  a 
fujper.  4, 

To  make  a Giblet  pye. 

Take  two  pair  of  giblets  nicely  cleaned,  put  all  but,  the 
livers. into  a fauce-pan,  with  two  quarts  of  water,  twenty' 
corns  of  whole  pepper,  three  blades  of  mace,  a bundle  of. 
fweet  herbs,  and  a large  onion  ; cover  them  clofe,  and  let 
them  flew  very  foftly  till  they  are  quite  tender,  then  have  a 
good  cruft  ready,  cover  yduv  dill),  lay  a fine  rump  (leak  at 
the  bottom,  lcafoned  wkh  pepper  anil  fait  ; then  lay  in  your 
giblets  with' the  livers,  and  (train  the  liquor  they  were  (tew’d 


in  ; feafon  it  with  fait,  and  pour  in  your  pye  ; put  cn  the 
lid,  and  bake  it  an  hour  and  a half. 

To  make  a green  Goofe  pye. 

Take  two  fat  green  geefe,  bone  them,  iieafon  them  pret- 
ty high  with  p;pper,  fait,  nutmeg,  and  cloves,  and  if  you 
like  it,  add  a c ouple  of  whole  onions  in  the  feafoning,  lav 
them  one  on  another,  and  fill  the  fides,  then  cover  them 
with  butter,  and  fend  it  to  the  oven. 

To  make  a Turkey  pye. 

Bone  your  turkey,  feafon  itwith  favoury  fpice,  put  it  in  your 
pye  with  a couple  of  capons  or  wild  ducks  cut  in  pieces,  to  fill  the 
corner;  lay  on  butler  and  clofe  the  pye.  When  it  is  bak’d  and 
cold  fill  it  with  clarify ’d  butter,  as  muff  be  done  to  all  cold  pyes. 
To  make  a Chicken  pye. 

Boil  young  Chickens  in  an  equal  quantity  of  milk  and  wa- 
ter, then  flea  them,  and  feafon  them  with  fait,  cloves,  and 
nutmeg;  pur  puff-paffe  round,  and  in  the  bottom  of  the  difh 
lay  a layer  of  butter,  with  artichoke  bottoms,  veal  fweet- 
breads,  and  cocks-combs,  and  over  them  iay  the  chickens, 
with  feme  bits  of  butter  roll’d  up  in  the  feafoning,  and- Tome 
balls  of  force-meat  ; lay  on  a lid  of  puff-palte  ; the  oven 
muft  not  be  too  hot  ; while  it  is  baking  make  the  following 
caudle,  boil  a blade  of  mace  in  half  a pint  of  white  wine  or. 
cyder,  take  it  of  the  fire  and  Hip  in  tie  yolks  of  two  eggs 
well  beaten,  with  a fpoonful  of  fugar,  and  a bit  of  butter 
rolled  up  in  flour  ; pour  this  caudle  into  the  pye  when  it 
comes  out  of  the  oven. 

To  make  a Duck  pye. 

fake  two  ducks,  feald  them  and  make  them  very  clean, 
cut  off  the  feet,  pinions,  neck  and  head,  with  the  gizzards, 
livm  and  hearts  ; pick  ohc  all  the  fat  of  the  it, fide,  lay  a 
ciiift  over  the  difh,  feafon  the  ducks  with  pepper  anti  fait, 
infide  ai  d out,  lay  them  in  your  diih,  and  the  giblets  at  each 
end  feafoned  ; put  in  as  much  water  as  will  almoft  fill  the 
pye,  lay  on  the  cruft,  and  bake  it,  but  not  toq  much 

To  make  a young  Rook  pye . 

1 ake  young  rooks,  flea  and  parboil  them,  put  a cruft  at 
t..c  bottom  of  ybur  difh,  with  a great  deal  of  butter,  and 
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forced-meat  balls,  then  feafon  the  rooks  with  fait,  pepper, 
cloves,  nutmeg,  and  fome  fweet  herbs,  and  put  them  in 
your  difh  ; pour  in  fome  of  the  liquor  they  were  parboiled 
in,  and  lid  it  ; when  baked,  cut  it  open  and  Ikim  of  the  fat; 
warm  and  pour  in  the  remainder  of  the  liquor. 

To  make  a Pigeon  pye. 

Make  a good  cruft,  cover  your  difh,  let  your  pidgeons 
be  very  nicely  picked  and  cleaned,  feafon  them  with  pep- 
per and  fait,  and  put  a good  piece  of  butter,  with  feafoning 
in  their  bellies  ; lay  them  on  ihd  difh,  the  necks,  gizzards, 
livers,  pinions  and  hearts,  lay  between  ; with  the  yolk  of  a' 
hard  egg  and  a beef-ftake  in  the  middle;  put  as  much  water 
as  willalmoft  fill  the  difh,  lay  on  the  top-cruft  and  bake  it  well. 
To  make  q Lark  or  Sparrow  pye. 

You  muft  have  five  dozen  at  leaft,  lay  betwixt  every  one 
a bit  of  bacon,  and  a leaf  of  fage  and  a little  force-meat  at 
the  bottom  of  your  cruft  : put  fome  butter  on  the  top  and 
lid  it  ; when  baked  for  one  hour,  which  will  be  fufficient, 
make  a little  thickened  gravy,  put  in  the  juice  of  a lemon, 
feafoned  with  pepper  and  fait,  and  ferve  it  hot  and  quick. 

To  make  an  Eel  pye. 

Skin  and  clean  the  eels,  feafon  them  with  a little  nutmeg, 
pepper  and  fait,  cut  them  in  long  pieces,  and  make  your  pye 
with  good  butter-pafte,  let  it  be  oval,  with  a thin  cruft,  lay 
in  yonr  eels  lengthways,  putting  over  them  fome  frelh  butr 
ter,  then  bake  them, 

To  make  a Herring  pye. 

Scale,  eftt  and  wafh  them  very  clean,  cut  off  the  heads, 
fins  and  tail’s,  make  a good  cruft,  cover  your  dilh,  then  fea- 
fon your  herrings  with  fait,  pepper  and  beaten  mace,  put 
a little  butter  on  the  bottom  of  the  difh,  then  a row  or  her- 
rings, pare  fome  apples  and  onions  and  cut  them  in  thirst 
flices  all  over  thick,  lay  a little  butter  on  the  top,  put  in  a 
little  water,  lay  on  the  lid,  anti  bake  it  well. 

To  make  a Salmon  pye. 

Make  a good  cruft,  clean  your  falmon  well,  feafon  it  with 
fait,  mace,  and  nutmeg  ; lay  q piece  of  butter  at  the  bottom 
of  your  dilh,  and  lay  the  falmon  in ; melt  butter  according 
vo  your  Dye  ; take  a lobiter,  boil  it,  pick  out  all  the  flelh, 
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chop  it  fmall,  bruife  the  body,  mix  it  well  with  the  butter, 
which  muft  be  very  good  ; pour  it  ovep  the  falmpn,  put  on 
the  lid  and  bake  it.  \ 

To  make  a Trout  pye. 

Clean  and  fcale  your  trout,  and  lard  them  with  pieces  of 
a diver  eel  rolled  up  in  fpice,  fweet  herbs,  and  bay  leaves 
powdered  ■ lay  between  and  on  them,  the  bottom  of  diced 
artichokes,  oyfters,  muihroonis,  capers,  and  diced  lemon ; 
lay  on  butter  and  clofe  the  pye. 

To  make  an  Oyjler  pye. 

Fii  fi  parboil  a quart  of  large  oyders,  in  their  own  liquor, 
then  mince  them  fmall,  and  pound  them  in  a mortar  with 
marrow,  pidache-nuts.  fweet  herbs,  an  onion,  favoury  fpice, 
and  a little  grated  bread,  or  feafon  them  in  the  fame  man- 
ner whole,  lay  on  butter,  and  clofe  the  pye. 

. To  make  a Lobjler  pye . 

Boil  two  lobfters,  take  out  the  tails,  cut  them  in  two,  take 
out  the  gut,  cut  each  tail  in  four  pieces,  and  lay  them  in  the 
difh.  Take  the  bodies,  bruife  them  well  with  the  claws,  and 
pick  out  the  red  of  the  meat  ; chop  it  all  together,  leafon  it 
with  pepper,  fait,  and  two  or  three  fpoonfuls  of  vinegar, 
melt  half  a pound  of  butter,  ftir  all  together,  with  the  crumbs 
of  a roll  rubbed  in  a cloth  fmall,  lay  it  over  the  tails,  put 
on  your  cover,  and  bake  it  in  a dovv  oven. 

To  make  an  Artichoke  pye. 

Take  twelve  artichoke  bottoms,  boil  them  tender,  boil 
the  yolks  of  twelve  eggs  hard,  then  take  three  ounces  of 
candied  orange,  lemon,  and  citron-peel,  half  a pound  of 
raifins  ftoned,  a little  grated  nutmeg,  a blade  of  mace,  a. 

, quarter  of  a pound  of  fugar  ; put  thefe  into  your  pye,  with 
half  a pound  of  butter,  oblerving  to  lay  your  fweetmcats 
uppennoft  ; when  it  comes  out  of  tthe  oven,  put  in  half  a 
pint  of  cream,  and  as  much  fack. 

To  make  Minced  pyes. 

Parboil  the  bed  part  of  a neat’s  tongue,  peel  and  cut 
it  in  thin  dices,  and  let  it  to  cool.  To  a pound  of  beef, 
tongue,  or  veal,  put  two  pounds  of  beef  diet,  then  chop 
them  all  together  very  fine  *,  to  each  pound  of  hieat  put  a 
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pound  of  Honed  raifins,  and  a pound  of  currants  chopped 
iniall  ; then  pound  your  fpice,  which  muff  be  cloves,  mace, 
and  nutmeg  ; feafon  it  as  you  like  with  fugar,  candied  o- 
range,  lemon  and  citron  peel  Hired  with  two  or  three  pip- 
pins, iqueeze  in  the  juice  of  a lemon,  a large  glafs  ^>f  fack, 
with  fome  dates  Hired  finall,  mix  thefe  together,  then  make 
your  pyes,  and  when  they  are  ferved  up  ftrew  fugar  over 
them.  o . 

To  make  an  Egg  pye. 

Take  twelve  eggs  boiled  hard,  cut  them  in  flices,  lay 
them  in  your  pye,  throw  half  a pound  of  currants  -clean 
walhed  and  picked,  all  over  the  eggs,  then  beat  up  four 
eggs  well,  mixed  with  haif  a pint  of  white  wine,  grate  in  a 
nutmeg  and  make  it  Tweet  with  fugar.  You  are  to  mind 
to  lay  a quarter  of  a pouud  of  butter  between  the  eggs-, 
then  pour  in  your  wine  and  eggs,  cover  the  pye,  and  bake 
it  half  an  hour. 

To  make  an  Apple  pye. 

Scald  about  a dozen  apples  very  tender,  take  off  the  fkin, 
take  the  core  from  them,  and  put  to  it  twelve  eggs,  but  fix 
whites  ; beat  them  well,  and  'take .the  crumbs  of  a penny 
loaf  and  nutmeg  grated,  fugar  it  to  your  tafte,  and  put  a 
quarter  of  a pound  of  butter  in,  melted  ; mix  all  together 
jn  the  difh,  and  take  care  your  oven  is  not  too  hot. 

To  make  a Cherry  pye. 

Make  a good  cruR,  lay  a little  round  the  fides  of  your  difh, 
throw  fugar  at  the  bottom,  and  lay  in  your  fruit  and  fugar 
at  top.  A few  red  currants  does  well  with  them  ; put  on 
your  lid,  and  bake  it  in  a hack  oven. 

Make  a plumb  and  goofeberry  pye  the  fame  way.  if  you 
would  have  it  red,  let  it  Hand  a while  in  the  oven,  afrerl 
the  bread  i§  drawn.  A cullard  is  very  good  with  the  goofe-' 
berry  pye. 

To  make  Lent  Mince  pyes 

Take  fix  eggs  boiled  hard  and  chopped  fine,  twelve  pip- 
pins  pared  and  chopped  finall,  a pound  of  raifins  ftoned  ami 
chopped  fine,  a pound  of  currants  picked  clean,  a fpoontul 
pf  fugar  beat  fine  two  ounces  of  citron  and  candied  orange, 
bat[i  cqt  fine,  a quarter  of  an  ounce  of  macc  and  cloves,  and 


a nutmeg  beat  fine,;  mix  all  together  wiih  a gill  of  brandy, 
and  & gill  of  fack.  When  you  make  the  pye,  fqueeze  in  the 
juice  of  a feville  orange,  and  a'  glafs  of  red  wine. 

A good  cruft  for  great  pyes . 

Take  a peck  of  flour  add  the  yolks  of  three  eggs,  then 
boil  fome  water,  putin  half  a pound  of  fried  fuet,  and  a 
pound  and  a half  of  butter.  Skim  of  the  butter  and  fuet, 
and  as  much  of  the  liquor  as  will  make  it  a light  good  crufl:  ; 
work  it  up’ well,  and  roll  k out. 

A ftanding  cruft  for  great  pyes. 

Take  a peck  of  flour,  and  flx  pound;  of  butter  boiled  in 
a gallon  of  water;  fkim  it  off  into  the  flour,  and  as  little  of 
the  liquor  as  yon  can,  work  it  well  up  into  a pafle,  then 
pull  it  into  pieces  till  it  is  cold,  and  make  it  up  into  what 
form  you  will  have  it'.  This  is  fit  for  the  walls  of  a gool'e  pye. 

A cold  cruft. 

To  three  pounds  of  flour,  rub  in  a pound  and  a half  of 
putter,  break  in  two  eggs,  and  make  it  up  with  cold  water. 

A dripping  cruft. 

I akc  a pound  and  a half  of  beef-dripping,  boil  it  in  water, 
flrain  it,  let  it  (land  to  be  cold,  and  take  off  the  hard  far, 
icrape  it,  boil  it  four  or  five  times,  then  work  it  well  op 
into  three  pounds  of  flour,  as  fine  as  you  can,  and  make  it 
up  into  pafte  with  cold  water. 

TARTS. 

To  make  all  forts  of  Tarts. 

IF  ycd  bake  in  tin-patties,  butter  them,  and  you  mnfl  put 
a little  crufl  all  over,  becaufe  of  the  taking  them  out  ; 
if  in  china  or  glafs  no  crufl  but  the  top  one.  Lay  fine  fugar 
at  the  bottom,  then  your  fruit  and  fugar  at  top  ; then  put 
■on  your  lid,  and  bake  them  in  a flack  oven.  Apple,  Pear, 
Apricot,  &c-  make  thus  ; apples  or  pears,  pare  ihe.ui,  cut 
them  in  quarters,  and  core  them  ; cut  the  quarters,  acrois 
'again,  fet  them  on  in  a fauce-pan,  with  juft  as  much  water 
its  v/ill  cover  them,  let  them  fimmer  on  a flow  fire  till  the 
fruit  is  tender,  put  a good  piece  of  lemon-peel  in  the  water 
' 1 with 


( 58  ) 

with  the  fruit,  then  have  your  patties  ready;  lay  fugar  at 
bpttom,  then  your  fruit,  and  a little  fugar  at  top  ; pour  over 
each  tart  a tea  fpoonful  of  lemon-juice,  and  three  tea  fpoon- 
fuls  of  the  liquor  they  were  boiled  in  ; put  on  your  lid,  and 
bake  them  in  3 flack,  oven.  Do  not  ufe  lemons  to  apricots. 

As  to  preferved  tarts,  only  lay  in  yotjr  preferyed  fruit, 
and  put  a thin  cruft  at  top,  and  let  them  be  baked  as  little 
as  polhble  ; but  if  you  would  make  them  very  nice,  have  a 
large  patty,  the  fize  you  would  have  a tart.  Make  your, 
iugar  cruft,  roll  it  as  thin  as  a halfpenny,  then  buttei  your 
patties  and  cover  it  ; fhape  your  upper  cruft  on  a hollow 
thing  on  purpofe,  the  fize  of  your  patty,  and  mark  it  with 
an  iron  for  that  purpofe,  in  what  lhnpe  you  pleafe,  to  be 
hollow  and  open  to  fee  the  fruit  through,  then  bake  it  crifp  ; | 
when  the  cruft  is  cold,  very  carefully  take  it  out,  and  fill  it 
with  what  fort  of  fruit  you  pleafe,  then  lay  on  the  lid?  and  j 
it  is  done. 

A f/oor  t pa  fir  for  Tarts. 

Rub  a pound  of  wheat  flour,  and  three  quarters  of  a pound 
of  butter  together,  pur  two  nr  three  fpoonfuls  of  loaf  fugar. 
to  it,  bear  and  fifted,  the  yolks  of  four  eggs  beat  very  well, 
put  to  them  a fpoonful  or  two  of  rofe- water,  and  work  them 
all  together  into  a pjfle,  then  roll  it  thin,  ice  them  oyer,  and 
bake  in  a flow  oven. 

Another  pofe  for  Tarts. 

Half  a pound  of  butter,  Haifa  pound  of  flour,  and  half  a 
pound  of  iugar;  mix  it  well  together,  beat  it, land  roll  it 
out  thin. 

Pnff-pafle. 

Take  a quarter  of  a peck  of  flour,  rub  fine  half  a pound 
of  butter,  a little  fair,  make  it  up  into  a light  pafte  with  cold 
■water,  juft  fliff  enough  to  work  it  well  up;  then  roll  it  our,-’ 
and  Hick  pieces  of  butter  all  over,  and  ftrew  a little  flour  ; 
roll  it  tip  and  roll  it  out  again  ; and  fo  do  nine  or  ten  times, 
till  yon  have  ;olle<l  in  a pound  and  a half  cf  butter,  ft  his* 
ciull  is  mwfily  tiled  for  all  forts  of  pyes. 

Pa/h 
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Rafte  for  crackling  cruft. 

Blanch  four  handfuls  of  Almonds,  put  them  in  water,  dry 
them  in  a cl  ch,  ana  pound  them  in  a mortar  very  fine, 
with  a little  orange-flour  water,  and  the  white  of  an  egg  ; 
when  they  are  well  pounded,  pafs  them  through  a coarle 
hair-fieve,  to  clear  them  from  lumps ; then  fpread  it  on  a 
difh  till  it  is  very  pliable,  let  it  hand  a while,  then  roll  out  a 
piece  of  the  under  cruft,  and  dry  it  on  the  pye-pan  in  the 
oven,  while  other  party- works  are  making  j as  knots,  cy- 
phers, &c.  for  garnilhing  y.our  pyes. 

PUDDINGS. 


Rules  to  be  obferved  in  making  Puddings 

FOR  boiled  puddings,  always  take  care  the  bag  is  clean, 
and  dipped  in  hat  water  and  then  well  floured.  It  a 
batter-pudding,  tic  it  clofe,  if  a bread  pudding,  tie  it  loofe  ; 
and  be  fure  the  water  boils  before  you  put  the  puddings  in  ; 
aud  you  lliould  move  your  puddings  in  the  pot  for  fear  they 
Ihould  flick.  When  you  make  a batter-pudding,  the  beft 
way  is  to  ftrain  it  through  a goarfe  hair  iieve,  that  it  may 
neither  have  lumps  nor  treads  of  the  eggs  ; and  in  all  other 
puddings,  ftrain  the  eggs  when  they  are  beat.  If  you  boil 
them  in  bowls  or  china-dilhes,  butter  the  infide  before  you 
put  in  the  batter  ; and  for  all  bailed  puddings,  butter  the 
pan  or  difh  before  the  pudding  is  put  in. 


To  make  excellent  Black  puddings A 
Take  a quart  of  hog’s  blood,  a quart  of  cream,  ten  eggs, 
beaten  well  together,  ftir  them  very  well,  and  thicken  it 
with  oatmeal  finely  beaten  and  grated  bread,  beef  l'uet  finely 
fhred,  and  marrow  in  little  lumps  ; feafon  it  with  a little 
nutmeg,  cloves,  and  mace,  mixed  with  fair,  lemon,  fweet- 
marjoram,  penny-royal,  and  thyme,  lined  very  well  toge- 
ther, and  mixed  with  others,  when  all  is  well  mixed,  fill 
the  guts,  being  well  cleanl'cd,  and  boil  them  carefully. 


To  make  a Man  arm  pudding. 

Boil  a pint  of  cream,  and  the  marrow  of  two  bones, 
p.cept  a few  bits  to  lay  on  the  top,,  then  flice  a penny  loaf 
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into  it,  when  it  is  cold,  put  to  it  half  a pound  of  blanched 
almonds  beaten  fine,  with  two  fpoonfuls  of  rofe-water,  the 
yolks'of  fix  eggs,  a glafs  of  fack,  a little  fait,  fix  ounces  of  ; 
candied  citron  and. lemon  fiiced  thin  ; mix  all  thefe  together, 
then  lay  on  the -bits  of  marrow,  bake  and  i’erve  it  ; you  may 
add  half  a pound  of  currants.  "When  you  boil  cream,  take 
care  to  fiir  it  all  the  time. 

To  make  a very  fine  pudding. 

Take  a pint  of  boiled  cream,  put  to  it  a little  nutmeg  and 
mace  • then  take  the  crumbs  of  two  french  rolls  and  put 
into  the  cream,  then  take  the  yolks  of  fix  egg",  and  twenty 
almonds  beaten  fmall,  and  half  a pound  of  marrow  ; mingle 
all  together,  and  feafon  it  vkith  a little  fugar  and  fait,  then 
fend  it  to  the  oven. 

To  make  a very  good  Plumb  pudding. 

Take  a quart  of  milk,  twelve  ounces  of  currants,  the 
like  quantity  of  raitins  of  the  fun  fioncd,  a pound  and  a 
half  of  fuet  choped  fmall,  eight  eggs  and  four  whites,  half 
a nutmeg  grated,  a .little  beaten  ginger,  a fpoonful  of  bran- 
dy, a few  fweetmeats,  and  mixed  up  very  ftiff  with  flour. 
You  may  bake  or  boil  it. 

To  make  a Light  pudding . 

Put  fome  cimiamori,  mace  and  nutmeg,  into  a pint  or 
rream,  and  boil  it  ; then  take  out  the  fpice  ; take  the  yolks 
of  eight  eggs,  and  four  of  the  whites,  beat  them  well  with 
fome  fack-,  then  'mix  ihern  with  the  cream,  with  a little  fait 
and  fugar,  and  take  a halfpenny  white  loaf,  and  a fpoonful 
of  flour,  and  a little  rofe-water ; beat  all  well  together, 
and  wet  a thick  doth,  and  flour  it,  then  put  your  pudding 
into  it,  tie  it.  up,  and  let  it  boil  an  hour.  Mel:  fomo  butter, 
fatk,  and  fugar,  and  pour  over  it. 

For  'making  a Bread  pudding. 

Tut  a quarter  of  a pound  of  butter  into  a pint  ot  cream, 
fet  it  on  the  fire,  and  keep  flirring  it,  when  the  butter  is 
melted,  pulin'  as  much  grated  bread  as  will  make  it  very 
light,  fome  grated  nutmeg,'  and  a little  fugar,  four  eggs  and 
a little  fait ; mix  all  well  together,  butter  the  dilb,  put  it  in, 
and  bake  it  Jialf  an  hour, 
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To  make  an  Apple  pudding. 

Scald  fix  or  eight  codlings,  take  out  the  cores,'  cut  themf 
in  pieces,  putin  fome  cinnamon,  and  fugar,  and  roll  then* 

; into  a fine  pafie,  tie  it  up  in  a clean  cloth.,  and  boil  it  about 
I an  hour;  then  pour  into  it  fome  cream,  and  ferve  it  up. 

To  make  a Rice  pudding. 

Take  half  a pound  of  rice,^  with  three  pints  of  new  milk, 
boil  it  well,  when  it  is  almoft  cold,  put  to  it  eight  eggs  well 
beaten,  and  but  half  the  whites,  with  half  a pound  of  butter, 
and  as  much  fugar  ; and  fome  nutmeg  or  mace.  It  will  take 
about  half  an  hour  to  bake  it. 

For  making  a cheap  baked  Rice  pudding. 

Take  a quarter  of  a pound  of  rice,  boil  it  in  a quart  of 

I new  Milk,  ftir  it  that  it  does  not  burn,  when  it  is  thick, 
take  it  off,  let  it  hand  till  it  is  cool,  then  ftir  in  a quarter  of 
a pound  of  butter,  and  fugar  to  your  palate  ; grate  a fmall 
nutmeg,  butter  your  dill),  pour  it  in,  and  bake  it. 

To  make  a Batter  pudding. 

Take  fix  eggs,  a pint  of  milk,  and  four  fpoonfuls  of  flour, 
put  in  a little  fait,  and  half  a grated  nutmeg  ; you  mull 
take  care  that  your  pudding  is  not  too  thick,  flour  your 
cloth  well.  Three  quarters  of  an  hour  will  boil  it.  Serve 
it  with  butter,  fugar,  and  a little  lack. 

To  make  a Quaking  pudding. 

Beat  eight  eggs  very  well,  put  to  them  three  fpoonfuls  of 
fine  wheat  flour,  a pint  and  a half  of  cream,  a little  fait,  and 
boil  it  with  a flick  of  cirfamon,  and  a blade  of  mace  ; when 
it  is  cold,  mix  it,  butter  ycur  cloth,  but  do  not  give  it  over 
jfmucff  "room  in  the  cloth.  About  an  hour  will  boil  it.  You 
f nmft  turn  it  in  the  boiling  or  the  flour  will  fettle;  ferve  it  up 
with  melted  butler. 

To  make  cl  Goofeberry  pudding. 

Pick,  coddle,  bruifc,  and  rub  a quart  of  green  goofeber* 
ries  through  an  hair  fieve  to  take  out  the  pulp,  take  fix 
I fpoonfuls  of  the  pulp,  fix  eggs,  half  a pound  of  clarified 
butter,  three  quarters  of  a pound  of  fugar,  lome  lemon  peel 
I Aired  fine,  a handful  of  bread  ciumbs,  one  lpoonful  of  role- 
water  ; mix  thefe  well  together,  and  bake  if  with  pafte 
round  the  dilh.  You  may  add  fweetmaats. 
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To  make  a Cujlard  pudding. 

Beat  fix  eggs  in  a pint  of  cream,  with  two  fpoonfuls  of 
flour,  half  a nutmeg  grated,  <a  little  fait  and  fugar  to  your 
tafte  ; butter  a cloth  and  put  if  in  when  the  pot  boils.  Boil 
it  half  an  hour. 

To  make  a Plain  pudding. 

You  mud  fcald  your  milk  and  put  in  as  much  grated 
bread  as  l'uet,  and  put  your  milk  to  it ; then  cover  it  a quar- 
ter of  an  hour,  feafon  it  with  nutmeg  and  ginger,  and  one 
fpoonful  of  fugar  • mix  it  well  with  the  flour,  and  boil  it 
two  hours. 

To  make  a Carrot  pudding . 

Grate  two  carrots,  put  in  a pint  of  cream,  eight  eggs,, 
feme  fugar,  fack,  fair,  and  nutmeg,  and  four  ounces  of  j 
melted  butter  ; mix  this  well,  and  cut  fome  candied  orange 
and  lemon-peel  and  put  in,  fo  bake  or  boil  it. 

To  make  a Steak  pudding . 

Make  a good  cruft,  with  fuet  Hired  fine  with  flour,  and 
mix  it  up  with  cold  water.  Seafon  it  with  a little  fait,  and" 
make  a pretty  ftiff  cruft,  about  two  pounds  of  fuet  to  a 
quarter  of  a peck  of  flour.  Let  your  fteaks  be  either  beef 
or  mutton,  well  feafoned  with  pepper  and  fait,  make  it  up 
as  you  do  an  apple  pudding,  tie  it  in  a cloth,  and  put  it  in 
to  the  water  boiling.  If  it  be  a large  pudding,  it  will  take 
five  hours  ; if  a imall  one,  three  hours.  This  is  the  belt 
cruft  for  an  apple-pudding.  Pigeons  eat  well  this  way. 

To  make  a ground  Rice  pudding.  . . 

Take  half  a pound  of  ground  l ice,  half  creed  it  in  a quait 
of  milk,  when  it  is  cold  put  to  it  five  eggs  well  beat,  a jill 
of  cream,  a little  lemon-peel  fhred  fine,  half  a nutmeg  gra- 
ted, half  a pound  of  butter,  and  half  a pound,  of  lugar  ; mix 
all  well  together,  put  them  into  your  diftt  with  a little  ialt, 
and  bake  it  with  a pufF-pafte  round  youi  difh;  have  a little 
role-water,  butter  and  lugar  to  pour  o\er  it.  \'ou  may 
prick  in  it  candied  letnon  or  citron;  if  you  chufe. 

Half  of  the  above  quantity  will  make  a pudding  fot  a 
fide-di(h.  _ 
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To  make  a Hunting  pudding* 

Take  half  a pound  of  fine  flour,  a pound  of  beef-fuet 
fhred  fine,  three  quarters  of  a pound  of  currants  well  clean'd, 
1;  a quartern  of  raifins  fioned  and  fined,  five  eggs,  a little  le- 
mon peel  fitted  fine,  half  a nutmeg  grated,  a jill  of  cream, 

{ a little  fait,  about  two  fpoonfuls  of  fugar,  and  a little  bran- 
dy ; mix  all  well  together,  and  tie  it  up  in  a cloth  ; it  wilt 
take  two  hours  boiling.  Yon  muft  have  a little  white  wine 
i and  butter  for  lauce. 

To  make  an  Oxford  pudding. 

Take  a quarter  of  a pound  of  bifcuit  grated,  a quartern  of 
currants  cleaned,  a quarter  of  a pound  of  fuet  (bred  finally 
half  a fpoonful  of  fine  fugar,  a very  little  fait,  and  fome 
grated  nutmeg  ; mix  all  well  together,  then  take  the  yolks 
of  two  eggs,  and  make  it  up  in  balls  as  big  as  a turkey’s  egg. 
Fry  them  in  frefii  butter  of  a light  brown  ; for  fauce  have 
melted  butter  and  fugar,  with  a little  faek  or  white  wine. 
You  muft  keep  the  pan  fhaking  about,  that  they  may  be  all 
of  a fine  light  brown. 

To  make  a Sagoe  pudding . 

Let  half  a pound  of  fagoe  be  wafhed  well  in  three  or  four 
waters,  then  put  to  it  a quart  of  new  milk,  and  boil  it  till  it 
is  thick,  ftir  it  carefully,  (for  it  is  apt  to  burn)  put  in  a flick 
of  cinnamon,  when  it  is  boiled  take  it  out  ; before  you  pour 
it  out,  ftir  in  half  a pound  of  fre/h  butter,  then  pour  it  into 
a pan,  and  beat  up  nine  eggs,  with  five  of  the  whites  and 
four  fpoonfuls  of  fack  ; ftir  all  together,  and  fweeten  to 
your  tafie.  Put  in  a quarter  of  a pound  of  currants  clean 
wafhed  and  rubbed,  and  juft  plump’d  in  two  fpoonfuls  of 
! fack,  and  two  of  rofe-water  ; mix  all  together,  lay  a puff-' 
pafte  over  the  clifh,  pour  in  the  ingredients  and  bake  it. 

To  make  a Potatoe  padding. 

Boil  your  large  potatoes  as  you  would  do  for  eating,  beat 
them  with  a little  rofe  water,  and  a glals  of  fack,  put  to  them 
half  a pound  of  melted  butter,  the  like  quantity  of  currants 
well  cleaned,  a little  Hired  lemon-peel  and  candied  orange  ; 
mix  all  together,  bake  andierve  it  up. 

T» 


fo  make  a Torkfhire  pudding. 

Take  a quart  of  milk,  four  eggs,  anti  a little  fait,  make 
it  up  into  a thick  batter  with  flour,  have  a good  piece  of 
meat  at  the  fire,  take  a Ilevv-pao  and  put  fome  drippings  in, 
let  it  on  the  fire,  when  it,  boils,  pour  in  your  pudding,  let 
it  bake  on  the  fire  till  it  i,s  near  enough,  then  turn  a plate 
upfule  down  in  the  dripping-pan,  that  the  dripping  may  not 
be  blacked;  let, your  fle\y-pan  on  it  under  your  meat,  and  let 
the  dripping  drop  on  the  pudding,  and  the  heat  of  the  fire 
come  to  it,  to  make  it  a fine  brown.  VVh.en  your  meat  ij 
' done  and  lent  to  table/  drain  all  the  fat  from  the  pudding, 
and  fee  it  on  the  fi>e  to  dry  a little  ; then  flicle  it  as  dry  as 
you  can  into  a dim',  melt  fome  butter,  and  pour  it  irito 
a cup,  and  let  it  in  the’ middle  of  the  pudding.  It  is  an  ex- 
cellent good  pudding-;  the  gravy  eats  well  with  it. 

To  make  a Calf’s  Foot  pudding. 

Take  a pound  of  calves  feet  minced  fine,  the  fat  and  the 
brown  to  be  taken  out,  a pound  and’a  half  of  fuet,  pick  of 
the  {kin  and  Hired  it  fmall,  fix  eggs,  but  , half  the  whites, 
beat  them  well,  the  crumb  of  a halfpenny  roll  grated,  a 
pound  of  currants  cleaned,  milk  as  much  as  will  moiflen  it 
with  the  eggs,  a handful  of  flour,  a little  fait,  nutmeg,  and 
fugar,  to  feafon  it  to  your . tafte  ; boil  it  nine  hours  with 
your  meat  ; when'  it  is  done,  lay  it  in  your  dilh,  and  pour, 
melted  butter, over  ic.  It  is  good  with  white  wine  and 
fugar  in  the  butter. 

A boiled  Suet  pudding  , Uj  , 
Take  a quart  of  milk,  a pound  of  luct  fiired  fmall,  four 
eggs,  two  fpoonfuls  of  beaten  ginger,  or  one  of  beaten 
pepper,  a tea-fpoonful  of  laic  ; mix  the  . eggs  and  flour  with 
a pint  of  the  milk  very  thick,  and  with  the  feafoning  mix 
in  the  red  of  the  milk  and  the  faet ; let  \u>ur  batter  be  very 
thick,  and  boil  it  two  hours. 

To  make  an  Herb  pudding . 

Take  a good  quan'ity  of  fpinage  and  pnrfley,  a little 
forel  and;  miid  thyme,  put  to  them  a handful  of  great  oatmeal 
creed,  fhred  them  very  fmall,  put  to  them  a pound  of  cur- 
rants cleaned,  four  eggs  well  beaten  in  a jill  of  good  cream  ; 

it 
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if  you  would  have  it  fweet,  put  in  a quartern  of  fugar,  a 
little  nutmeg  and  fait,  a handful  of  grated  bread,  then  flour 
your  cloth  and  tie  it  clofe  before  you  put  it  in  to  boil.  It 
I will  take  as  much  boiling  as  a piece  of  beef. 

To  make  a jlour  hajly  pudding. 

Take  a quart  of  milk,  and  four  bay-leaves,  let  it  on  the 

I fire  to  boil,  beat  the  yolks  of  two  eggs,  and  flir  in  a little 
fait  ; take  two  or  three  fpoonfuls  of  milk,  and  beat  up  with 
I your  eggs,  and  flir  in  your  milk,  then  with  a wooden  fpoosi 
in  one  hand,  and  the  flour  in  the  other,  flir  it  in  till  it  i3 
i thick  ; let  it  boil  and  keep  it  flirring,  then  pour  it  into  a 
difh,  and  flick  pieces  of  butter  here  and  there  : You  may 

omit  the  eggs  if  you  don’t  like  it,  but  it  is  a great  addition 
to  the  pudding,  and  a little  butter  in  the  milk  makes  it  eat 
fhort  and  fine.  Take  out  the  bay-leaves  before  you  put 
in  the  flour.  • 


To  make  an  oatmeal  hajly  pudding. 

Take  a quart  of  waterj  fet  it  on  to  boil,  put  into  it  a 
piece  of  butter  and  fome  fait  ; when  it  boils  flir  in  the 
oatmeal  as  you  do  the  flour,  till  it  is  of  a good  thicknefs 
let.it  boil  a few  minutes,  pour  it  on  your  difli,  and  flick 
pieces  of  butter  in  it  ; or  eat  with  wine  and  fugar,  or 
cream,  or  new  milk. 

T o make  a peafe  pudding. 

Boil  it  till  it  is  quite  tender,  then  take  it  up,  untie  it,  flir 
in  a good  piece  of  butter,  a little  fait,  and  a good  deal  of 
beaten  pepper,  then  tie  it  up  again,  boil  it  an  hour  longer 
land  it  will  eat  fine. 
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To  make  a fine  hajly  pudding . 

Break  an  egg  into  fine  flour,  and  with  your  hand  work 

Iup  as  much  as  you  can  into  as  fliff  a pafle  as  poffible,  then 
mince  it  as  fmall  as -if  it  were  to  be  fifted  ; then  boil  a quart 
of  milk,  and  put  it  in  the  pafle  and  put  in  a little  fair, 
a little  beaten  cinnamon,  and  fugar  a piece  of  butter  as 
big  as  a walnut,  and  flirring  all  one  way  ; when  it  is  thick 
I flir  in  fuch  another  piece  of  butter,  then  pour  it  into  your 
dilh,  and  flick  pieces  of  butter  here  and  theie.  Serve  it  hot. 

E To 
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To-  make  an  ordinary  bread  pudding. 

Take  two  halfpenny  rolls,  flice  them  thin,  cruft  and  aft, 
peur  over  them  a pint  of  new  milk  hot,  cover  them  clofe, 
let  it  ftancl  fome  hours  to  foak,  then  beat  it  well  with  a little 
melted  butter,  and  beat  two  eggs  with  it,  beat  all  together 
with  a little  fait,  and  boil  it  half  an  hour  ; when  it  is  done 
turn  it  into  your  dilh,  pour  melted  butter  and  fugar  over  it  ; 
if  your  rolls  are  ftale  and  grated  they  will  do  better  ; add 
a little  ginger.  You  may  bake  it  with  a few  currants. 

To  make  firmiiy. 

Take  a- quart  of  ready  boiled  wheat,  two  quarts  of  milk, 
a quarter  of  a pound  of  currants  clean  picked  and  wattved  ; 
ftir  chefe  together  and  boil  them,  beat  up  the  yolks  of  three 
or  four  eggs-,  » little  nutmeg,  and  add  two  or  three  fpoon- 
fuls  of  milk  to  the  wheat,  ftir  all  together  for  a few  minutes, 

: fweeten  to  your  palate,  and  fend  it  to  table. 

To  make  plumb  porridge , or  barley  gtuel. 

Take  a gallon  of  water,  half  a pound  of  barley,  half  a' 
pound  of  raifius  and  currants  clean  walhed  and  picked, 
boil  thefe  till  above  half  the  water  is  wafted,  with  two  or 
three  blades  of  mace,  then  fweeten  it,  and  add  half  a pint 
of  wins. 

To  make  a fack  pojfet. 

Take  a quart  of  new  milk,  four  Naples  bifeuits  crumbled, 
and  when  the  milk  boils  throw  them  in  ; juft  give  it  a boil, 
take  it  off,  grate  in  fome  nutmeg,  and  fweeten  to  your 
palate  ; then  pour  in  half  a pint  of  fack,  ftirring  it  all  the 
time,  and  ferve  it  up 

To  make  fine  faufages. 

You  muff  take  fix  pounds  of  good  pork,  free  from  fkin, 
grjftles,  and  fat,  cut  it  very  final  1,  and  beat  it  in  a mortar  till 

* it  is,  very  tine  ; then  hired  fix  pounds  of  beef-l’uet  very  fine 
.and'  free  from  all  fkin.  Shred  it  as  fine  as  pohible  ; then 

* take  a gpod  deal  ot  fage,  wafh  it  vciy  clean,  pick  off  the 
leaves,  mid  hired  it  very  fine.  Spread  your  meat  on  a clean 
dreffer  or  table  ; then  fliake  the  fage  all  over,  about  three 
large  fpoonfuls;  fhrdd  the  thin  rind  of  a middling  lemon 1 
very  fine  and  through  even,  with  as  man)  iAect-herbs,  when 

(bred 
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{bred  fine,  as  will  fill  a large  fpoon  ; grate  two  nutmegs 
over,  throw  over  two  tea-fpoonfuls  -of  pepper,  a large 
fpoonful  of  fait,  then  throw  over  the  fuet,  and  mix  it  all 
well  together.  Put  it  down  clofe  in  a pot ; when  you  ufe 
them,  roll  them  up  with  as  much  egg  as  will  make  them 
toll  fmooth.  Make  them  the  fize  of  a faufage,  and  fry 
them  in  butter  or  good  dripping.  Be  fure  it  be  hot  before 
you  put  them  in,  and  keep  rolling  them  about.  When  they 
are  thorough  hot  and  of  a fine  light  brown,  they  are  enough* 
You  may  chop  this  meat  very  fine,  if  you  don’t  like  it  beat. 
Veal  eats  well  done  thus,  or  veal  and  pork  together.  You 
may  clean  fome  guts,  and  fill  them. 

To  make  common  faufages. 

Take  three  pounds  of  nice  pork,  fat  and  lean  together, 
without  lkin  or  griftles,  chop  it  as  fine  as  poffible,  feafon  it 
with  a tea-fpoohful  of  beaten  pepper,  and  two  of  fait,  fome 
fage  (hred  fine,  about  three-fpoonfuls  ; mix  it  well  together, 
have  the  guts  very  nicely  cleaned  and  fill  them,  or  put 
them  down  in  a pot,  fo  roll  them  of  what  fize  you  pleafe, 
and  fry  them.  Beef  makes  very  good  faufages. 

To  make  Bolognia  faujages. 

Take  a pound  of  bacon,  fat  and  lean  together,  a pound 
of  pork,  a pound  of  beef  fuet,  cut  them  fmall  and  chop 
them  fine,  take  a fmall  handful  of  fage,  pick  off  the  leaves, 
chop  it  fine,  with  a few  fweet  herbs  ; feafon  pritty  high 
with  pepper  and  fait.  You  muft  have  a large  gu.t,  and  fill 
it,  then  fet  on  a fauce-pan  of  water,  when  it  boils  put  it 
in  and  prick  the  gut  for  fear  of  burfling.  Boil  it  foftly 
an  hour,  then  lay  it  on  clean  ftraw  to  dry. 
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DUMPLINGS. 

To  make  fuet  dumplings. 

rJ  ' AKE  a pint  of  milk,  four  eggs,  a pound  of  fuet,  a pound 
A of  currants,  two  tea-fpoonfuls  of  fait,  and  three  o! 
ginger  ; firft  take  half  the  milk,  and  mix  it  like  a thicl 
batter,  then  put  in  the  eggs,  and  the  fait  and  ginger,  thei 
the  reft  of  the  milk  by  degrees,  with  the  fuet  and  currants 
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and  flour  to  make  it  like  a light  pafle  ; when  the  water  boils 
make  them  in  rolls  as  big  as  a turkeyVegg,  with  a little 
flour;  then  flat  them,  throw  them  into  boiling  water,  -and 
move  them  fofily,  that  they  don’t  flick  together,  keep  the 
water  boiling  all  the  time,  and  half  an  hour  will  boil  them. 

To  make  yeqjl  dumplings. 

Firft  make  a light  dough  as  for  bread,  with  flour,  water, 
fait  and  yeaft,  cover  it  with  a cloth,  and  fet  it  before  the 
fire  for  half  an  hour,,  then  have  a fauce-pan  of  water  on 
the  fire,  and  when  it  boils  take  the  dough  and  make  it  into 
round  balls  ; flat  them  with  your  hand,  and  put  them  in 
the  water,  ten  minutes  boils  them  ; take  great  care  they 
don’t  fall  to  the  bottom,  for  they  will  be  heavy;  and  be 
fure  to  keep  the  water  boiling  all  the  time  ; when  they  are 
enough  take  them  up,  lay  them  in  your  difh,  and  have  mel- 
ted butter  in  a cup. 


To  make  hard  dumplings. 

Rub  into  your  flour  a good  piece  of  butter,  then  make 
it  like  a cruft  for  a pye  ; make  them  up,  have  the  water 
boiling,  throw  them  in,  and  half  an  hour  will  boil  them. 
They  are  heft  boiled  with  a piece  of  beef.  Have  butter, 
in  a cup. 

To  make  hard  dumplings  another  way. 

Mix  flour  and  water  with  fome  fair,  like  a pafle,  roll 
them  in  balls,  as  big  as  a turkey’s  egg,  roll  them  in  a little 
flour,  and  boil  them  as  before. 


To  make  Norfolk  dumplings. 

•Mix  a good  thick  batter,  as  for  pancakes  ; take  half 
a pint  of  milk,  two  eggs,  a little  fait,  and  make  it  into  a 
batter  with  flour  ; have  ready  a clean  fauce-pan  of  water 
boiling,  into  which  drop  this  batter;  be  fure  the  water 
boils  faff,  and  two  or  three  minutes  will  boil  them  ; then 
throw  them  into  a fieve  to  drain,  turn  them  into  a diih  and 
ftir  a lump  of  frefli  butter  in  them  ; eat  them  hot,  and 
they  are  very  good. 

To  make  apple  dumplings. 

Make  a good  pufF-pafte,  pare  f'omc  large  apples,  cut  tueai 
in  quarters’  and  take  out  the  cores  very  nicely,  take  a 


piece  of  cruft  and  roll  it  round  enough  for  one  apple  ; if 
they  are  big  they  will  not  look  pretty,  fo  roll  the  cruft  round 
each  apple,  and  make  them  round  like  a ball,  with 
a little  flour  in  your  hand  ; have  a pot  of  water  boiling, 
take  a clean  cloth,  dip  it  in  the  water,  and  (hake  flour  over 
it ; tie  each  dumpling  by  itfelf,  and  put  in  the  water  boiling, 
which  keep  boiling  all  the  time  ; and  if  your  cruft  is  light 
and  good,  and  the  apples  are  not,  large,  half  an  hour  will 
boil  them  ; but  if  the  apples  be  large,  they  will  take  an 
hour  boiling ; when  they  are  enough,  take  them  up,  lay 
them  in  a difh,  throw'  fine  fugar  all  over  them,  and  fend 
them  to  table.  Have  good  freih  butter  melted  in  a cup 
and  fine  fugar  in  a faucer. 

To  make  a bread-  and  butter  pudding. 

Get  a penny  loaf  and  cut  it  in  thin  dices  of  bread  and 
butter,  as  you  do  for  tea,  Butter  your  diih  as  you  cut  them, 
lay  fiices  all  over  the  difh,  then  ftrew  a few  currants  clean 
wafhed  and  picked  then  a row  of  bread  and  butter,  then 
a few  currants,  and  fo  on  till  your  bread  and  butter  is  in  ; 

■ then,  take  a pint  of  milk,  beat  up  four  eggs  a little  fait, 
i half  a nutmeg  grated,  mix  all  together  with  fugar  to  your 
tafle  ; pour  this  ov^r  the  bread,  and  bake  it  half  an  hour. 
A puff-pafte  under  does  beft.  You  may  put  in  two  fpoon- 
II  fuls  of  rofe-water. 

To  make  a cheap  rice  pudding. 

Get  a quarter  of  a pound  of  rice  and  half  a pound  of  rat- 
ins  ftoned,  and  tie  them  in  a cloth.  Give  the  rice  a oreat 
:f  deal  of  room  to  fwell.  Boil  it  two  hours  ; when  it  is  enough 
j turn  it  into  your  difli,  and  pour  melted  butter  and  fugar 
l{t  ever  it,  with  a little  nutmeg. 
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To  make  a cheap  plain  rice  pudding. 

Get  a quarter  of  a pound  of  rice,  tie  it  in  a cloth,’ but 
give  it  room  for  fwelling.  Boiiitan  hour,  then  take  it  up, 
untie  ft,  and  with  a fpoon  ftir  in  a quarter  of  n pound  of 
butter,  grate  fome  nutmeg  and  fweeten  to  your  tafte,  then 
tie  it  up  clofe  and  boil  in  another  hour  : then  take  it  up, 
t u it  into  yonr  dilh,  and  pour  melted  butter  pv'er  it. 
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To  make  a Cheap  rice  pudding. 

You  mull  take  a quarter  of  a pound  of  rice,  boil  it  in  a 
quart  of  new  milk,  flir  it  that  it  does  not  burn  ; when  it  be. 
gins  to  be  thick  take  it  off,  let  it  ftand  till  it  is  a little  cool, 
then  dir  in  well  a qurater  of  a pound  of  butter,  and  fugar 
to  your  palate  ; grate  a fmall  nutmeg  butter  your  dilh, 
pour  it  in,  and  bake  it, 

To  make  a cream  pudding. 

Take  a quart  of  cream,  boil  it  with  a blade  of  mace,  and 
half  a nutmeg , grated,  let  it  cook  beat  up  eight  eggs,  and 
three  whites,  drain  them  well,  mix  a fpoonful  of  flour  with 
them,  a quarter  of  a pound  of  almonds  blanched,  and  beat 
very  fine,  with  a fpoonful  of  orange-flower,  or  rofe-water, 
mix  with  the  eggs,  then  by  degrees  mix  in  the  cream,  beat 
all  well  together,  take  a thick  cloth,  wet  it  and  flour  it  well, 
pour  in  your  duff,  tie  it  clofe,  and  boil  it  half  an  hour. 
Let  the  water  boil  all  the  time  fad  ; when  it  is  done,  turn 
it  into  your  dilh,  pour  melted  butter  over,  with  a little 
fack,  and  throw  fine  fugar  all  over  it. 

To  make  an  apple  pudding . 

Make  a good  puff-pafte,  roll  it  out  half  an  inch  thick,  pare 
your  apples,  and  core  them,  enough  to  fill  the  crufl  and 
clofe  it  up,  tie  it  in  a cloth  and  boil  it.  If  a fmall  pudding, 
two  hours : if  a large  one,  three  or  four  hours.  When  it 
is  enough  turn  it  into  your  dilh,  cut  a piece  of  crud  out  of 
the  top,  butter  and  fugar  it  to  your  palate  ; lay  on  the  cruft 
again,  and  fend  it  to  table  hot.  A pear  pudding  make  the 
fame  way.  And  thus  you  may  make  a damfin  pudding,  or 
any  fort  of  plums,  apricots,  cherries,  or  mulberries,  and 
are  very  fine.  v , 

To  make  a prune  pudding.  J 

Take  a quart  of  milk,  beat  fix  eggs,  half  the  whites,  with 
half  a pint  of  the  milk  and  four  fpoonfuls  of  dour,  a little; 
fait  and  two  fpoonfuls  of  beaten  ginger ; then  by  degrees1 
mix  in  all  the  milk,  and  a pound  of  prunes,  tie  it  in  a clot^-i, 
boil  ir’an  hour,  melt  butter  and  pour  over  it.  Damfins  ...jat 
well  done  this  way  in  room  of  prunes. 
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Directions  for  making  Broths,  Scops,  Gravy  s,  See. 
BROTHS. 

TH  E beft  method  of  boiling  broths  is  over  a {love,  and 
let  it  be  uncovered,  for  the  cover  being  on,  caufee 
it  to  boil  blick. 

Do  make  broths  for  foops  or  gravy. 

Chop  a leg  of  beef  to  pieces,  fet  it  on  the  fire  in  about 
four  gallons  of  water,  feum  it  very  clean,  feafon  it  with 
white  pepper,  a few  cloves,  and  a bunch  of  fweet  herbs; 
boil  it  till  two  thirds  is  wafted,  then  feafon  it  with  fait  ; 
i-let  it  boil  a little  while  longer,  then  yuii  may  fkaui  it  oft', 
and  keep  it  for  ufe. 

Mutton  broth. 

Boil  the  ferag-end  of  a joint  of  muttnp,  in  about  fo'ur 
quarts  of  water,  then  put  in  an  onion,  a bunch  of  fweet 
herbs,  and  a cruft  of  bread.  Boil  it  an  hour,  then  put  in 
the  other  part  of  the  neck  ; after  that  fome  di  ied  marigolds, 
turnips,  chives  and  parfiey  chopped  fmall  ; put  theie  in 
about  ten  minutes  before  your  broth  is  enough.  Seafon  it 
with  fait,  thickened  with  oatmeal,  fome  thickeq  vuth  nee, 
and  others  with  bread.  v • ■ , 

Beef  broth. 

Crack  the  bone  of  a leg  of  beef  in  two  or  three  parts, 
put  in  two  blades  of  mace,  a cruft  of  bread,  fait,  and  a 
bunch  oi  parfiey.  Boil  it  till  the  beef  and  finews  are  tender  ; 
cut  fome  toallod  bread  in  fquare  pieces,  and  lay  it  in  your 
dill:.  Lay  in  the  meaq  and  pour  the  loop  over  it. 

Scotch  barley  broth , 

rake  a leg  of  beef,  chop  it  all  to  pieces,  boil  it  ih  three 
g ulons  0f  water,  with  a piece  of  carrot  and  a cruft  of  bread, 
till  it  is  half  boiled  away;  then  {train  it  off,  and  put  it  into 
tue  pot  again  with  half  a pound  of  barley,  four  or  five  heads 
t j!  celleiy  wafiied  clean  and  cut  fmall,  a large  onion,  a bun- 
tuc  of  xweet  herbs,  a little  parfiey  chopped  fmall,  and  a f cv/ 
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marigolds  ; let  this  boil  an  hour.  Take  a cock  or  large  fowl, 
clean  picked  and  wafhed,  and  put  into  the  pot;  boil  it  till 
the  broth  is  very  good,  then  feafon  with  fait,  and  fend  it  to 
table,  with  the  fowl  in  the  middle.  This  broth  is  very  good 
without  the  fowl.  Take  out  rhe  onions  and  fweet  herbs, 
before  you  fend  it  to  table.  —Spine  make  this  broth  with  a 
fheep’s  head,  inftead  of  a leg  of  beef,  and  it  i$  very  good  ; 
but  you  muR  chop  the  head  all  to  pieces.  The  thick  flank 
about  lix  pounds  to  fix  quarts  of  water)  makes  good  broth. 
Jelly  Broth  for  confumptive  perfons . 

Take  a joint  of  mutton,  a capon,  a fillet  of  veal,  and  five 
quarts  of  water,  boil  them  over  a gentle  fire  till  one  hall  be 
«onfumed  ; then  fqueeze  all  together,  and  flrain  the  liquor 
through  a linen  cloth 

To  make  an  eel  foop. 

Take  an  eel  according  to  the  quantity  of  foop  you  would 
unake  : a pound  of  eels  will  make  a pint  of  good  foop  ; fo 
fo  every  pound  of  eels  put  a quart  of  water  a crulf  of  bread, 
two  or  three  blades  of  mace,  a little  whole  pepper,  an  onion 
and  a bundle  of  fweet-herbs;  cover  them  clofe,  and  let  them 
boil  till  half  the  liquor  is  wafled  ; then  flrain  it,  and  toaft 
fome  bread,  and  cut  it  fmall,  lay  the  bread  in  the  difh,  and 
pour  in  your  foop.  If  you  have  a flew-hole,  fet  the  difh 
over  it  for  a minute,  and  fend  it  to  table.  If  you  find  your 
foop  not  rich  enough,  you  muft  let  it  boil  till  it  is  as  ftrong 
as  yon  would  have  it  You  may  make  this  foop  as  rich  and 
as  good  as  if  it  was  meat  : add  a piece  of^rrot  to  brown  it. 
To  make  a mujfel  Joop. 

Get  a hundred  of  muflels,  walh  them  very  clean,  put. 
them  into  a fiew-pan,  cover  them  clofe  : let  them  flew  till 
They  open,  then  pick  them  out  of  the  (hells,  Arain  the  liquor 
through  a fine  lawn  lieve  to  your  muflels,  and  pick  the  beard 
or  crab  out,  if  any. 

To  make  chicken  broth. 

You  mud  take  an  old  cock  or  large  fowl,  flafli  it  ; then 
pick  otF  all  the  fat,  and  break  it  all  to  pieces  with  a rolling- 
pin  ; put  it  into  two  quarts  of  water,  with  a good  cruft  ci 
bread,  and  a blade  of  mace  ; let  ic  boil  foftly  all  it  is  as 
good  as  ypu  would  have  it.  If  you  do  it  as  it  ihould  be 
^ done, 


done,  it  will  take  five  or  fix  hours  doing  ; pour  it  off,  then 
put  a quart  more  ot  boiling  water,  and  cover  it  dole.  Let 
it  boil  foftly  till  it  is  good,  and  ftiair.  it  off.  Seafon  it 
with  a very  little  fait.  When  you  boil  a chicken  lave  the 
liquor,  when  the  meat  is  enough,  take  bones  and  break 
them  and  put  to  the  liquor  you  boiled  the  chicken  in,  with 
a blade  of  inace3  and  a cruft  of  bread.  Let  it  boil  well,-  then 
ftrajn  it  off. 

' To  make  plumb  porridge  for  Chri/bnas. 

Take  a leg  and  Ihin  of  beef,  put  them  into  eight  gallons 
of  water,-  and  boil  them  till  they  are  very  tender,  and  when 
the  broth  is  ffrong  ftrain  it  out  ; wipe  the  pot  and  put  in 
the  broth  again  ; then  flice  fix  penny  loaves  thin,  cut  off 
the  bottom,  put  fome  of  the  liquor  to  it,  cover  it  up 
and  let  itftand  a quarter  of  an  hour,  boil  it  and  ftrain  it,  and 
then  put  it  into  your  pot.  Let  it  boil  a quarter  of  an 
hour,  then  put  in  five  pounds  of  currants  clean  walked  and 
picked  ; let  them  boil  a little,  and  put  in  five  pounds  of 
rafins  of  the  fun  ftoned,  and  two  pounds  of  prunes,  and  let 
them  boil  till  they  fwell  ; then  put  in  three  quarters  of  an 
i ounce  of  mace,  half  an  ounce  of  cloves,  two  nutmegs,  all 
of  them  beat  fine,  and  mix  it  with  a little  liquor  cold,  and 
put  them  in  a very  little  while,  and  take  off  the  pot  ; then 
put  in  three  pounds  of  fugar.  a little  fait, -a  quart  of  lack, 
a quart  ot  claret,  and  the  juice  of  two  or  three  lemons. 
You  may  thicken  with  fago  inftead  of  bread,  if  you  pleaie; 
pour  them  into  earthen  pans,  and  keep  them  for  ufe. 
\ou  nmft  boil  two  pounds  of  prunes  in  a quart  of  water  till 
they  are  tender,  and  ftrain  them  into  the  pot,  when  it  boils. 

To  make  a green  peafe  foop. 

Take  a finall  knuckle  of  veal,  about  three  or  four  pounds,  . 
chop  it  all  to  pieces,  fer  it  on  the  fire  in  fix  quarts  of  water, 
!.  a little  piece  of  lean  bacon,  about  half  a pound  fteeped  in 
vinegar  an  hour,  four  or  five  blades  of  mace,  three  or  four 
cloves,  twelve  pepper-corns  of  black  pepper,  twelve  of 
white,  a little  bundle  of  fweet  herbs  and  parflcy,  a little 
piece  of  upper  cruft  of  bread  toalled  crifp  ; cover  it  clofe, 
and  let  it  boil  foftly  over  a flow  fire  till  half  is  wafted  : then 
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drain  it  oft,  and  put  to  it  a pint  of  green  peas  and  a lettuce 
cut  fraall,  four  heads  of  celery  cut  very  iinall,  and  wadied 
clean  ; cover  it  dole,  and  let  it  ftew  very  foftly  over  a flow 
fire  two  hours  ; in  the  mean  time  boil  a pintf  of  old  peas 
in  a pint  of  water  very  tender,  and  drain  them  well  thro’ 
a coarfe  hair  fieve,  and  all  the  pulp,  then  pour  it  into  the 
foop,  and  let  it  boil  together.  Seafon  with  fait  to  youp 
palate,  but  not  too  much.  Fry  a French  roll  crilp,  put  it 
into  your  difh,  and  pour  your  foop  in.  Be  fure  there  be 
full  two  quarts. 

Mutton  gravy  will  do  if  you  have  no  veal,  or  ftiiu  of  beef 
chopped  to  pieces.  A few  al’paragus  tops  is  very  good  in  it. 

To  make  a white  peas  foop . 

Take  about  three  pounds  of  a thick  Hank  of  beef , or  any 
lean  part  of  the  leg  chopped  to  pieces  ; fet  on  the  fire  in 
three  gallons  of  water,  about  half  a pound  of  bacon,  2 
iinall  bundle  of  (weet  herbs,  a good  deal  of  dried  mint,  and 
thirty  or  forty  corns  of  pepper  ; take  a bunch  of  celery, 
wall)  it  very  clean,  put  in  the  green  tops,  and  a quart  of 
fplit  peas,  cover  it  clofe,  and  let  it  boil  till  two  parts  is 
wafted;  then  drain  it  olF,  and  put  it  in  a clean  fauce-pan, 
five  or  fix  heads  of  celery  cut  fmall  and  walked  clean,  cover 
it  clofe  and  let  it  bojl  till  there  is  about  three  quarts  ; then 
cut  fome  fat  and  lean  bacon  in  dice,  fome  bread  in  dice, 
and  fry  them  jud  crifp  ; throw  them  into  your  dilb,  ieafon 
your  foop  with  fait  and  pour  it  into  your  drill,  rub  a little 
dried  mint  over  it,  and  lend  it  to  table.  You  may  add  force- 
meat balls  fried,  cocks  combs  boiled  in  it,  and  an  ox’s  palate 
{tewed  tender  and  cut  fraall  Stewed  fpinaph  well  drained, 
and  laid  round  the  difh  is  very  pretty. 

Another  way  to  make  it. 

When  you  boil  a leg  of  po’k,  or  a good  piece  rf  beef, 
fave  the  liquor.  When  it  is  cold  take  oft  the  fat  ; the  next 
day  boil  a leg  of  mutton,  fave  the  liquor,  and  when  i,t  is 
cold  take  oft  the  fat,  lei  it  on  the  fire  with  two  quarts  ot 
peas.  Let  them  boil  till  they  are  tender,  then  put  in  die 
pork  or  beef  liquor,  with  the  ingredients  as  above,  and  let 
it  boil  till  it  is  thick  yob  would  have  it,  allowing  far  the 
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boiling  again  ; then  {train  it  off.  and  add  the  ingredients  as 
above.  You  may  make  your  foop  < f veal  or  rnuiton  gravy 
if  you  pleafe,  that  is  according  to  your  fancy. 

To  make  beef  broth. 

Take  a leg  of  beef,  crack  the  bone  in  two  or  three  parts, 
wafh  it  clean,  put  it  into  a pot  with  a gallon  of  water  fkim 
it  well,  then  put  in  two  or  three  blades  of  mace,  a little 
bundle  of  parfley,  and  a good  cruft  of  bread.  Let  it  boil 
till  the  beef  is  quite  tender,  and  the  finews.  Toaft  fome 
bread  and  cut  in  dice,  and  lay  it  in  your  difii  ; lay  in  the 
meat,  and  pour  the  foop  in. 

To  make  pocket  foop. 

Take  a leg  of  veal,  drip  off  all  the  {kin  and  fat,  then  take 
all  the  mufcular  or  flcfliy  parts  clean  from  the  bone.  Boil 
this  flefh  in  three  or  four  gallons  of  v afer  till  it  comes  to  a 
ftrong  jelly,  and  that  the  meat  is  good  for  nothing.  Be  fure 
to  keep  the  pot  clofe  covered,  and  not  do  too  fall;  take 
a little  rut  in  a fpoon  now  and  then,  and  when  you  find  it 
is  2 good  rich  jelly,  drain  it  through  a fieve  into  a clean 
earthen  pan.  When  it  is  cold,  take  off  all  the  {kin  and  fat 
from  the  top,  then  provide  a large  deep  {lew-pan  with  water 
boiling  over  a dove,  then  take  fome  deep  china-cups,  or 
well  glazed  earthen-wa.ie,  and  fill  thefe  cups  with  the  jelly, 
which  you  muff  take  clear  from  the  findings  at  the  bottom, 
and  fet  them  in  the  dew-pan  of  water.  Take  great  care 
that  none  of  the  water  gets  into  the  cups  ; if  it  does,  it  will 
fpoil  it.  Keep  the  water  boiling  gently  all  the  time  till  the 
jelly  becomes  as  thick  as  glue,  take  them  out  and  let  them 
ffand  to  cool,  and  then  turn  the  glue  out  into  fome  new 
coarfe  flannel,  which  draws  out  all  the  moidure,  turn  them 
in  fix  or  eight  hours  on  frefii  flannel,  and  fo  do  till  they  are 
quite  dry  Keep  it  in  a dry  warm  place,  and  in  a little 
time  it  will  be  like  a dry  hard  piece  of  glue,  which  you 
may  carry  in  your  pocket  without  getdng  anv  harm.  The 
bed  way  is  to  put  it  into  little  tin  boxes.  When  you  ufe 
it,  boil  about  a pint  of  water,  and  pour  it  or)  a piece  of 
glue  about  as  big  as  a fmall  walnut,  dirring  it  all  the  time 
3|iU  it  is  meltpd.  Scafon  with  fait  to  your  palate  ; and  if 
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yc';i  ^luTe  any  herbs,  or  ipice,  boil  them  in  the  water  firft, 
and  then  pour  the  water  over  the  glue, 

To  make  portable  fcop. 

Take  two  legs  of  beef,  about  fifty  pounds  weight,  take 
off  all  the  (kin  and  fat  as  well  as  you  can,  then  take  all  the 
meat  and  finews  clean  from  the  bones,  which  meat  put  into 
a large  pot,  and  put  to  it  eight  or  nine  gallons  of  foft  water  ; 
firfl  make  it  boil,  then  put  in  twelve  anchovies,  an  ounce  of 
inace,  a quarter  of  an  ounce  of  cloves,  an  ounce  of  whole 
pepper  black  and  white  together,  fix  large  onions  peeled 
and  cut  in  two,  a little  bundle  of  thyme,  fweet  marjoram, 
and  winter  favoury,  the  dry  hard  crufl  of  a two-penny  loaf, 
ffir  it  all  together  and  cover  it  dole,  lay  a weight  on  the 
cover  to  keep  it  clofc  down,  and  let  it  bo;l  foftly  for  eight 
or  nine  hours,  then  uncover  it,  and  ftir  it  together  ; cover 
it  clofe  again,  and  let  it  boil  till  it  is  a very  rich  good  jelly, 
which  you  will  kown  by  taking  a little  now  and  then,  and 
letting  it  cool.  When  yon  think  it  is  a thick  jelly,  take  it 
off,  (train  it  through  a coarle  hair  bag,  and  prefs  it  hard  ; 
then  drain  it  through  a hair  fieve  into  a large  earthen 
pan  ; when  it  is  quite  cold,  take  the  (kin  and  fat  and  take 
the  fine  jelly  clear  from  the  fettlings  at  bottom,  and  then 
put  the  jelly  into  a large  deep  and  well-tinned  (lew-pan. 
Set  it  over  a (love  with  (low  fire,  keep  flirting  it  often,  and 
take  great'  care  it  neither  fticks  to  the  pan  or  burns. 
When  you  find  the  jelly  very  (lifif  and  thick,  as  it  will  he 
in  lumps  about  the  pan  rake  it  out,  and  put  it  into  large 
deep  china-cups,  or  well  glazed  earthen  ware.  Fill  the  pan 
two  thirds  full  of  water,  and  when  the  water  boils,  let  in 
your  cups.  Be  fure  no  water  gets  into  the  cups,  and  keep 
i he  water  boiling  foftly  all  the  rime  till  you  find  the  jelly  is 
like  a lliff  glue  ; take  out  the  cups  and  when  they  are  cool, 
turn  out  the  glue  into  a coarle  new  flannel.  Let  it  lay 
eight  or  nine  hours,  keeping  it  in  a dry  warm  place,  and 
turn  it  on  frefii  flannel  till  it  is  quiet  dry,  and  the  glue  will 
be  quite  hard  ; put  it  into  clean  new  (lone  pots,  keep  it 
clofe  covered  from  dull  and  dirt,  in  a dry  place,  and  where 
no  damp  can  come  to  it.  ^ *icn 
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When  you  life  it,  pour  boiling  water  eft  it,  and  ftir  it  all 
time  till  it  is  melted.  Seafon  it  with  fait  to  your  palate. 
A piece  as  big  as  a large  walnut  will  make  a pint  of  water 
very  rich ; but  as  to  that  you  are  to  make  it  as  good  as  you 
pleafe  : if  for  foop,  fry  a french  roll  and  lay  itin  the  middle 
of  the  dilh,  and  when  the  glue  is  diffolved  in  the  water,  give 


| you  may  boil  either  rice  or  barley,  vermicelli,  celery  cut 

imall,  or  truffles  or  morels  ; but  let  them  be  very  tenderly 

I boiled  in  the  water  before  you  ffir  in  the  glue,  and  then 

give  it  a boil  all  together.  You  may  when  you  would  have 

it  very  fyte,  add  force-meat  balls,  cocks-combs,  or  a palate 
boiled  very  tender,  and  cut  into  little  bits  ; bur  it  will  be 
very  rich  and  good  without  any  of  thefe  ingredients. 

If  for  gravy,  pour  the  boiling  water  to  what  quantity  you 
think  proper  ; and  when  it  is  diffolved,  add  what  ingredients 
you  pleafe,  as  in  other  fauces.  This  is  only  in  the  room  of 
rich  good  gravy.  You  may  make  your  fauce  either  weak 
or  ftrong,  by  adding  mo  he  or  lefs. 


To  make  beef  or  mutton  broth  for  very  weak  people , 
who  take  but  little  nourijhment. 

Take  a pound  of  beef,  or  mutton,  or  both  together  : to 
I a pound  put  two  quarts  of  water,  tirli  fkin  the  meat  and 
1-  take  off  all  the  fat ; then  cut  it  into  little  pieces,  and  boil  it 
till  it  comes  to  a quarter  of  a pint.  Sea  Ton  it  with  a very 

little  cot  n of  fait,  lkim  of  all  the  fat, and  give  a fpoonful  of 
this  broth  at  a time  ; and  to  others  a tea- cup  full.  There 
is  greater  nourilhment  from  this  than  any  thing  elfe. 

To  make  beef  drink , which  his  ordered  for  weak  people. 

fl  ake  a pound  of  lean  beef  • then  take  off  all  the  fat  and 
Ikin,  cut  it  into  pieces,  put  it  into  a gallon  of  water,  with 
the  under-cruft  of  a penny-loaf,  and  a verv  liule  fait  Let 
y.  boil  till  it  comes  to  two  quarts;  then  llrain  it  off,  and  it 
I is  a very  hearty  drink. 

To  make  pork  broth . 

Take  two  pounds  of  young  pork  ; then  take  off  the  fkin 
and  fat,  boil  it  in  a gallon  of  water,  with  a very  little  corn 

of 
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of  fait.  Let  it  boil  till  it  comes  to  two  quarts,  then  flrain 
It  off,  and  let  it  Hand  till  cold.  Take  off  the  fat,  then 
leave  the  fettling  at  the  bottom  of  the  pan,  and  drink  half 
a pint  in  the  morning  falling,  an  hour  before  breakfall,  and 
and  at  noon,  if  the  ltomach  will  permit. 

To  boil  ft  go. 

Put  a large  fpoortful  of  fego  into  three  quarters  of  a pint 
of  water,  itir  it,  and  boil  it  foftly  till  it  is  thick,  as  you 
would  have  it ; then  put  in  wine  and  fugar,  with  a little 
nutmeg  to  your  palate 

To  boil  ftalup . 

It  is  a bard  (lone  ground  to  powder,  and  generally  fold 
for  one  ihilling  an  ounce  ; take  a large  tea-fpoonful  of  the 
powder  and  put  it  into  pint  of  boiling  water,  keep  llirring 
it  till  it  is  like  a fine  jelly  ; "then  put  wine  and  fugar  to  your 
palate,  and  lemon,  if  it  will  agree. 

Rules  to  be  obferved  in  making  foops  and  broths. 

Fit'll  take  great  care  the  pots  or  lauce-pans  and  covers 
be  very  clean  and  free  from  all  greafe  and  fand,  and  that 
they  be  well  tinned,  for  fear  of  giving  the  broths  and  foops 
any  braffy  talle.  If  you  have  time  to  flew  as  foftly  as  you 
can,  it  will  boih  have  a finer  flavour,  and  the  meat  will  be 
tender.  But  then  obferve,  when  you  make  foops  or  broths 
for  prefent  ufe,  if  it  is  to  be  done  foftly,  do  not  put  much 
more  water  than  you  intend  to  have  foop  or  broth  ; and 
if  you  have  the  convenience  of  an  earthen  pan  or  pipkin, 
and  fet  in  wood  embers  till  it  boils,  then  lkini  it,  and  put  in 
your  feafoning  : cover  it  dole,  and  fet  it  on  embers,  fo  that 
-it  may  do  very  (oftly  for  fome  time,  and  both  the  meats  and 
broths  will  be  delicious.  You  mull  obferve  in  all  broths 
and  loops  that  one  thing  does  not  talle  more  than  another  ; 
but  that  the  talle  be  equal,  and  it  has  a fine  agreeable  re- 
)ilh,  according  to  what  you  dellgn  it  for  ; and  you  mull  be 
lure,  thas  all  the  greens  and  herbs  you  put  in  be  cleaned, 
walhed,  and  picked. 

To  make  peas  foop.'-- 

Make  two  quarts  of  good... broth  from  beef  and  pickled 
pork;  take  celery,  turnip,  onion,  mint,  and  ail  forts  of 
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kitchen  herbs,  flew  them  down  tender  "with  a piece  of 
butter,  rub  all  thro’  a fieve  ; and  one  pint  of  peas  being 
boiled  to  a pulp,  rub  them  thro’  a fieve,  thining  it  with 
your  broth,  till  all  is  through.  Seafon  it  with  pepper  and 
fait,  and  have  boiled  tender  fonie  celery  and  leek  cut  fmall 
to  put  in  the  foop.  — White  peas  and  green  peas  are  both 
done  this  way. — Fry  fome  bread  to  put  in  it. 

A gravy  foop. 

Cut  a pound  of  mutton,  a pound  of  veal,  and  a pound  of 
i beef  in  little  pieces  ; put  it  into  feven  quarts  of  water  with 
» an  old  fowl  beat  to  pieces,  an  onion,  a carrot,  fome  white 
pepper  and  fait,  a little  bunch  of  fweet  herbs,  two  blades  of 
mate,  a few  cloves,  fome  celery,  cabbage,  endive,  turnips, 
and  lettice  ; let  it  ftew  over  a flow  fire  till  half  is  wafted, 
then  ftrain  it  off  for  ufe. 

To  make  Calfs  head  foop. 

Stew  a calf’s  head  render,  then  ftrain  off  the  liquor,  and 
put  in  a bunch  of  fweet  herbs,  onion,  mace,  lome  pearl 
j barley,  pepper  and  fait,  boil  all  a fmall  time,  and  fcrve  it 
up  with  the  head  in  the  middle  boned. 

Garnifti  with  bread  toafted  brown,  and  grated  round 
the  run. 

To  make  hare  foop. 

[Cut  the  hare  in  pieces,  wafh  it,  and  put  it  into  a ftew-pan, 
wiih  a knuckle  of  veal,  put  into  it  a gallon  of  water,  a little. 
_j  fait,  and  a handful  of  fweet  herbs  ; let  it  ftew  till  the  gravy 

Ibe  very  good  ; fry  a little  of  the  hare  to  brown  the  foop  ; 
you  may  put  in  it  fome  cruft  of  white  bread  among  the 
mace  to  thicken  the  foop  ; put  it  into  a difh,  with  a little 
ftewed  fpinage,  crifped  bread,  and  a few  forcet-meat  balls, 
Garnifti  your  difh  with  boiled  turnips,  cut  in  thin  flices. 

To  make  barley  foop . 

Take  a gallon  of  water,  half  a pound  of  barley,  a blade 
or  two  of  mace,  a large  cruft  of  bread,  and  a little  lemon- 
peel  ; let  it  boil  till  it  comes  to  two  quarts,  then  add  half 
a pint  of  ■white  wine,  and  fweet en  to  your  platate. 
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To  Make  veal  foop. 

Take  a knuckle  of  veal,  cut  it  in  pieces,  boil  with  it  a 
pullet  and  half  a pound  of  almonds  beat  final],  ftove  it  well 
and  very  tender,  (you  may  boil  a chicken  to  lay  in  the 
middle)  then  fkim  it  clean,  and  feafon  it  with  fait  and  a 
blade  of  mace,  then  take  the  yolks  of  four  eggs  and  beat 
them  up  in  a little*  cool  broth,  draw  it  thickilh  as  cream, 
and  lerve  it  away  hot. 

To  make  oyjler  foop. 

Your  flock  mud:  be  of  fi(h,  then-  take  two  quarts  of 
oyfters,  fet  and  beard  them,  take  the  hard  part  of  the 
oyfters  from  the  other,  beat  them  in  a mortar  with  ten 
hard  yolk  of  eggs,  put  in  fotne  good  flock,  feafon  it  with 
pepper,  flf] t,  and  nutmeg,  then  thicken  up  your  foop  as 
thick  as  cream,  put  in  the  reft  of  your  oyfters,  and  garnifh 
with  oyfters. 

To  make  green  peas  foop. 

Take  a neck  of  mutton,  and  a knuckle  of  veal,  make  of 
them  a little  good  gravy  ; then  take  half  a peck  of  the 
greeneft  peas,  boil  and  beat  them  to  a pnlp  in  a marble 
mortar  ; then  put  to  them  a little  of  the  gravy,  drain  them 
through  a hair  fieve  to  take  out  all  the  pulp  ; put  all  to- 
gether, with  a little  fait  and  whole  pepper  ; then  boil  it  a 
little,  and  if  you  think  the  foop  not  green  enough,  boil  a 
handful  of  fpinage  very  tender,  rub  it  through  a hair  fieve, 
and  put  into  the  foop  a fpoonfu!  of  wheat  flour,  to  keep  it 
from  running  ; you  mull  not  let  it  boil  after  the  fpinage  is 
put  in,  it  will  difcolour  it  ; then  cut  forrte  white  bread  in 
little  diamonds,  fry  them  in  butter  while  crifp,  and  put  it 
into  a clifh  with  creed  rice,  and  red  beet  root.  You  may 
make  afparagus  foop  the  fame,  only  add  tops  of  afparagus 
inftead  of  whale  peas. 

To  make  onion  foop. 

Take  four  or  five  large  onions,  peel  and  boil  them  in  milk  , 
and  water  whiltt  tender,  ({hiding  them  two  or  three  times 
in  the  bailing)  beat  them  in  a marble  mortar  to  a pulp,  . 
dtid  nib  them  through  a hair  fieve,  and  put  them  into  a 
little  fwpet  gravy,  then  fry  a few  flices -of  bacon;  beat 
them  in  a marble  mortar  as  finall  as  forced  meat ; put  it 
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into  your  dew-pan  with  the  gravy  and  onrbns,  and  boil  them  ; 
mix  a fpoonful  of  wheat  flour,  with  a little  winter-favoury, 
and  put  it  into  the  foop  to  keep  it  from  running;  flrain  all. 
thro’  a cullendar,  feafon  all  to  your  tafte  ; then  put  into  the 
dilh  with  a little  fpinage  (tew’d  in  butter,  and  a little  crifp 
I bread,  fo  ferve  it  up. 

To  makt  peas  foop  in  lent. 

Take  a quart  of  peas,  put  them  into  a pot  with  a gallon 
of  water,  two  or  three  large  onions,  fix  anchovies,  a little 
whole  pepper  and  fait  ; boil  all  together  whilfl  your  foop  is 
thick,  drain  it  into  a dew-pan  thro’  your  cullendar,  and 
put  fix  ounces  of  butter  (worked  fin  flour)  into  the  loop  to 
thicken  it  ; alfo  put  in  a little  boiled  cellery,  dew’d  fpinage, 
crifp  bread,  and  a little  dry’d  mint  powdered  ; fo  ferve  it  up.: 

A common  peas  foop  in  winter . 

Put  a quart  of  good  boiling  peas  into  a gallon  of  foft  cold 
water,  add  thereto  a little  beef  or  mutton,  and  a little 
baton,  with  an  onion  or  two,  boil  all  together  till  it  is  thick, 
fait  it  to  your  tafle  and  thicken  it  with  wheat  flour,  flrain  it 
through  a cullendar,  boil  fome  cellery,  cut  it  in  pieces,  with 
fome  crifp  bread  and  crifp  fome  fpinage  as  you  woftfd  do 
parfley,  then  put  it  in  a dilh,  and  . garnifh  with  rafpings 
of  bread. 

To  make  rice  foop. 

Your  dock  mud  be  of  veal  and  fowl,  put  in  balf  a pound 
of  rice,  a pint  of  good  gravy  and  a knucle  of  veal,  dove  it 
tender,  featon  it  with  mace  and  fait,  then  make  a rim  round 
your  dilh  with  heaps  of  rice,  fome  colour’d  with  faffron, 
placing  one  heap  of  white  and  one  yellow  all  round. 

To  make  barley  foop 

Take  a gallon  of  water,  half  a pound  of  barley,  a blade 
or  two  of  mace,  a large  crufl  of  b,  ead,  and  a little  lemon 
peel  ; let  it  boil  till  it  comes  to  two  quarts,  then  add  half 
a pint  of  white  wine,  and  fweeten  to  your  palate. 

To  make  Scotch  foop 

ake  an  houghill  of  beef,  cut  it  in  pieces,  with  part  of 
a neck  ot  mutton,  and  a pound  of  French  barley  ; put  them 
all  into  your  pot,  with  fix  quaitsof  water  ; let  it  boil  till  the 
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barley  is  foft,  then  put  in  a fowl  ; as  its  enough  put  in  a 
handful  of  red  beet  leaves  or  brocoli,  a handful  of  the 
blades  of  onions,  a handful  of  fpinage,  wafhed  and  Hired 
very  fmall  ; only  let  them  have  a little  boil,  elfe  it  will  fpoil 
the  greennefs.  Serve  it  up  with  the  fowl  in  a dilh,  and 
garni/li  with  rafpinings  of  bread. 

To  make  foop  without  water. 

Take  a fmall  leg  of  mutton,  cut  it  in  flices,  feafon  it  with 
a little  pepper  and  fait  ; cut  three  middling  turnpips  into 
round  pieces,  and  three  fmall  carrots  fcraped  and  cut  in 
pieces,  a handful  of  fpinage,  a little  parfley,  a bunch  of 
fweet  herbs,  and  two  or  three  cabbage  lettices  ; cut  the 
herbs  pretty  fmall,  lay  a row  of  meat  and  a row  cf  herbs, 
put  the  turnips  and  carrots  at  the  bottom  of  the  pot  with 
an  onion,  lay  at  the  top  half  a pound  of  fweet  butter, 
and  clofe  up  the  pot  with  coarfe  pafte  ; then  put  the  pot 
into  boiling  water,  and  let  it  boil  four  hours  ; or  let  it 
ftand  in  a flow  oven  all  night,  when  it  is  enough  drain  the 
gravy  from  the  meat,  Ikim  oft  the  fat,  then  put  it  into 
your  dilh,  with  fome  toafts  of  bread,  and  a little  ftew’d 
fpinage. 

To  make  an  almond  foop . 

Take  a quart  of  almonds,  blanch  them,  and  beat  them 
m a marble  mortar^  with  the  y®lks  of  twelve  hard  eggs, 
till  they  are  a fine  pafte  ; mix  them  by  degrees  with  two 
quarts  of  new  milk,  a quart  of  cream,  a quarter  of  a pound 
pf  double  refined  fugar,  beat  fine  a pennyworth  of  orange- 
flour  water,  ftir  all  well  together  ; when  it  is  well  mixed, 
fet  it  over  a flow  fire,  and  keep  it  ftirring  quick  all  the 
while,  till  you  find  it  is  thick  enough,  then  pour  it  into 
your  dilh,  and  fend  it  to  table.  If  yon  don’t  be  very 
careful  it  will  curdle. 

To  make  vermicelly  foop. 

Take  a neck  of  beef,  or  any  other  pieces,  cut  oft  fome 
flices  and  fry  them  with  butter  till  they  are  very  brown  ; 
wall)  your  pan  out  every  time  with  a little  of  the  gravy  ; 
you  may  broil  a few  flices  of  the  beef  upon  a grid-iron  : 

put  all  together  into  a pot,  with  a large  onion,  a little  fab, 
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and  fome  whole  pepper  ; let  it  flew  till  the  meat  is  tender, 
and  Ikim  off  the  fat  in  the  boiling  ; then  (train  it  into  your 
dilh,  and  boil  four  ounces  of  vermicelly  in  a little  of  the 
gravy  till  it  is  foft  ; add  a little  (tew’d  fpinage  ; then  put 
all  together  into  a dilh,  with  toads  of  bread  ; laying  a little 
vermicelly  upon  every  toad,  Garnifh  your  difli  with  creed 
rice  and  boiled  fpinage,  or  carrots  diced  thin. 


G R A V Y S. 

For  waking  gravy  for  mojl  things. 

IF  you  live  where  you  cannot  always  have  gravy  meat, 
when  your  meat  comes  from  the  butcher,  take  a piece 
of  beef,  a piece  of  veal,  and  a piece  of  mutton  ; cut  them 
into  as  fmall  pieces  as  you  can,  and  take  a deep  fauce-pam 
with  a cover,  lay  your  beef  at  the  bottom,  then  your 
mutton,  then  a very  little  piece  of  bacon,  a dice  or  two 
of  carrot,  fome  mace,  cloves,  whole  pepper  black  and  white, 
a large  onion  cut  in  dices,  a handful  of  fweet  herbs  and 
then  lay  in  your  veal.  Cover  it  clofe  over  a dow  fire  for 
fix  or  feven  minutes,  dtaking  the  fauce-pan  now  and  then  ; 
then  (hake  fome  dour  in,  and  have  ready  fome  boiling 
water,  pour  it  in  till  you  cover  the  meat  and  fomething 
more  ; cover  it  clofe,  and  let  it  (tew  till  it  is  quite  rich, 
and  good,  then  feafon  it  to  your  tade  with  fait,  and  (train 
it  off. 

To  make  good  gravy. 

Lay  fome  dices  of  ham  or  bacon  at  the  bottom,  of  your 
gravy  ; put  in  fome  pieces  of  beef  pretty  thick,  then  lay 
on  dices  of  onion  and  cellery,  or  leeks,  and  a little  parfiey 
and  thyme  ; dove  it  gently  till  it  comes  to  a brown,  then  put 
in  fome  good  broth,  and  you  may  have  it  what  colour  you. 
pleafe.  Strain  it  off  for  ufe. 

Gravy  for  white  fauce. 

Cut  a pound  of  veal  into  fmall  pieces,  boil  it  in  about 
a quart  of  water,  with  a blade  of  mace,  an  onion,  fome 
white  pepper,  and  two  cloves  ; let  it  boil  till  it  is  of  a 
proper  drength.  . 

F 3,  Gravy 
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Gravy  for  fowl , turkey , or  ragw; 

1'ake  a pound  of  lean  beef,  cut  and  hack  it  well,  then 
flour  it  well,  put  a piece  of  butter  about  as  big  as  a hen’s 
egg  in  a flew-pan  ; when  it  is  melted  put  in  your  beef, 
iry  it  on  all  Tides  a little  brown,  then  pour  in  three  pints 
of  boiling  water,  and  a bundle  of  fweet  herbs,  two  or 
.three  blades  of  mace,  three  or  four  cloves,  twelve  whole 
. pepper-corns,  a little  bit  of  carrot,  a little  piece  of  cruft 
of  bread  toafled  brown;  cover  it  clofe,  anl  let  it  boil 
till  there  is  about  a pint  or  lefs  ; then  feafon  it  with  fait, 
and  ftrain  it  off. 

To  make  good  and  cheap  grcavy. 

Take  twelve  penny-worth  of  coarle  lean  beef,  out  it  in 
pieces,  flour  it  well,  take  a quarter  of  a pound  of  good 
butter,  put  it  into  a little  pot  or  large  deep  ftew-pan,  and 
put  in  your  beef ; keep  ftirring  it,  and  when  it  looks  a 
little  brown,  pour  in  a pint  of  boiling  water,  ftir  it  all 
together,  put  in  a large  onion,  a bundle  of  fweet  herbs, 
two  or  three  blades  of  mace,  fix  cloves,  a fpoonful  of 
whole  pepper,  a cruft  of  bread  toafted,  and  a bit  of  carrot, 
then  pour  in  a gallon  of  water,  ftir  all  together,  cover 
it  clofe,  and  let  it  ftew  till  it  is  rich  as  you  would  have  it ; 
when  enough,  ftrain  it  off,  mix  it  with  two  or  three  fpoon- 
fuls  of  catchup,  and  a jill  of  white  wine;  then  put  all  the 
ingredients  together  again,  and  put  in  two  quai  ts  of  boiling 
water,  cover  it  clofe,  and  let  it  boil  till  there  is  about 
a pint,  ftrain,  it  off  well,  add  it  to  the  firft,  and  give  it  a 
boil  all  together.  This  will  make  a great  deal  of  rich 
good  gravy. 

Gravy  for  a fowl,  when  you  have  no  meat  nor  gravy  ready. 

Take  the  neck,  liver,  and  gizzard,  boil  them  in  half  a 
pint  of  water,  with  a little  piece  of  bread  toafted  brown,  a 
little  pepper  and  fait,  and  a little  thyme  ; let  them  boil  to  a 
qiiaiter  of  a pint,  then  pyur  in  half  a glafs  of  red  wine, 
boil  it  and  ftrain  it,  then  bruife  the  liver  well  in,  and  ftrain 
it  again,  thicken  it  with  a piece  of  butter  rolled  in  ftoUF, 
and  it  will  be  reiy  good,  A 
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A good  Gravy  for  any  ufe. 

Take  two  ounces  of  butter  and  burn  it  in  a frying-pan 
till  it  is  brown,  then  put  in  two  pounds  of  coarfe  lean  beef, 
two  quarts  of  water,  half  a pint  of  red  or  white  wine, 
as  you  would  have  the  colour,  fix  muflirooms,  cloves, 
mace,  whole  pepper,  and  four  anchovies  ; let  it  (lew  an 
hour  over  a flow  fire,  and  flrain  it  off  for  ufe. 

To  draw  mutton , beef  or  veal  gravy. 

Take  a pound  of  meat,  cut  it  thin,  iay  a piece  of  bacon 
about  two  inches  long,  at  the  bottom  of  the  pan,  and  lay 
the  meat  on  it  ; lay  in  fome  carrot,  cover  it  clofe  for  two 
©r  three  minutes,  then  pour  in  a quart  of  boiling  water, 
fome  fpice,  onion,  fweet  herbs,  and  a cruft  of  bread 
toafted  ; let  it  flew  over  a flow  fire,  and  thicken  it  with 
a piece  of  butter  rolled  in  flour,  feafon  it  with  fait,  and 
flrain  ft  off  Leave  out  the  bacon,  if  you  diflike  ft. 


COLLARING. 

To  collar  brawn . 

TAKE  a thin  flank  of  beef,  (lit  it  through  the  middle, 
fait  it  with  a quarter  of  a pound  of  falt-petre,  half  a 
pint  of  petre-falt,  and  a quart  of  white  fait  ; let  it  lie  a 
week,  then  feafon  it  with  an  ounce  of  pepper,  half  an 
ounce  of  cloves  and  mace,  a little  thyme  and  lemon-peel 
Aired  fine  ; roll  it  up  tight,  bind  it  hard  with  coarfe  tape, 
and  cover  it  with  pump  water  ; then  bake  it  in  a pan  with 
houfehoM  bread,  and  when  it  comes  out  of  the  oven  roll 
it  tight  in  a coarle  cloth,  and  tie  it  tight  at  both  ends  ; when 
it  is  cold,  take  off  the  cloth  and  tape,  and  keep  ft  in  a 
cool  place. 

To  collar  a bread  of  veal,  or  a pig. 

Bone  the  pig  or  veal,  then  feafon  it  in  the  infide  with 
| cloves,  mnee  and  fait  beat  fine,  a handful  of  fweet-herbs 
flripped  off  the  flalks,  and  a little  penny-royal  and  parfley 
Aired  fine,  with  a little  fage  ; then  roll  it  up  as  ypu  do 
[brawn,  bind  it  with  narrow  tape  very  clofe,  tie  a cloth 
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round  it,  and  boil  it  very  render  in  vinegar  and  water, 
a like  quantity,  with  a little  cloves,  mace,  pepper,  and 
fait,  all  whole  ; make  it  boil,  put  in  the  collars,  when 
boiled  tender  take  them  up,  and  when  both  are  cold 
take  off  the  cloth  lay  the  collar  in  an  earthen  pan,  and 
pour  the  liquor  over  it  ; cover  it  clofe  and  keep  it  for 
life.  If  the  pickle  begins  to  fpoil,  drain  it  through  a coarfe 
cloth,  boil  it  and  {kim  it,  when  cold  pour  it  over.  Obferve 
before  you  ftrain  the  pickle,  to  walh  the  collar,  wipe  it 
dry,  and  wipe  the  pan  clean,  drain  it  again  after  it  is 
boiled,  and  cover  it  very  clofe. 

To  collar  a brea/l  of  mutton . 

Take  a large  bread  of  mutton,  bone  it,  feafon  it  with 
pepper,  fait,  and  fpice,  thyme  and  lemon-peel  ihred  fine, 
roll  it  up  tight  and  bind  it  hard  with  tape  ; boil  it  two 
hours  in  water  and  fait,  with  fome  whole  fpice,  and  pepper, 
and  a bunch  of  fweet  herbs.  Serve  it  in  dices  with  all 
forts  of  pickles. 

To  collar  pork . 

Take  a belly-piece  of  pork,  bone  it,  and  feafon  it  high 
with  pepper,  fait,  fpice,  and  a good  handful  of  fage 
flired  ; roll  it  tight  as  before  directed  ; boil  it  five  hours 
in  the  fame  pickle  as  for  the  veal  before.  Serve  it  "\vith 
mudard  and  fugar. 

To  collar  a calf’s  head  to  eat  hot. 

Take  a large  fat  head,  and  lay  it  in  the  water  to  take 
out  the  blood  ; boil  it  whild  the  bones  will  come  out  ; 
leafonitwith  nutmeg,  pepper  and  fait,  then  lap  it  well 
round  with  a large  lunap  of  forc’d  meat  made  of  veal  kell 
before  it  is  cold,  and  take  great  care  that  you  don’t  let 
the  head  break  in  two  pieces  ; then  bind  it  with  coarfe 
inkle,  lay  it  upon  an  earthen  difh,  dridge  it  over  with  dour, 
and  lay  over  it  a little  butter  with  fome  water  in  the  difh, 
an  hour  and  a half  will  bake  it,  when  it  is  enough  take  oft 
the  inckle,  cut  in  two  the  length-ways,  laying  the  fkin-fide 
uppermod  ; when  you  lay  it  upon  your  did'.,  lay  round  it 
dew’d  pallates  and  artichoke-bottoms  fry’d  with  forc’d  meat 
bails ; put  to  it  brown  gravy  fauce  ; you  may  brown  the 


with  a few  trulTels  of  morels,  and  lay  them  about  your 
Garnilh  your  difh  with  fome  lemon  and  pickles. 


veal. 


To  collar  a calfs  head  to  eat  cold. 

You  muft  get  a calf’s  head  with  the  fkin  on,  fplit  it  and 
lay  it  in  the  water,  take  out  the  tongue  and  eyes,  cut  off 
the  groin  ends,  then  tie  it  up  in  a cloth  ; and  boil  it  whilft 
: the  bones  come  out,  when  it’s  enough,  lay  it  on  a table 

with  the  fkin-fide  uppermoft,  and  pour  upon  it  a little  cold 
water,  then  take  off  the  hair,  and  cut  off  the  ears,  mind 
you  do  not  break  the  head  in  two,  turn  it  over  and  take 
put  the  bones,  fait  it  very  well,  and  lay  it  round  in  a cloth 
very  tight,  pin  it  with  pins,  and  tie  it  at  both  ends,  fo 
bind  it  up  with  fmall  inkle  ; then  hang  it  up  by  one  end, 
and  when  it’s  cold,  take  it  out  ; you  muft  make  for  it  brown 
pickle,  and  it  will  keep  half  a year  • when  you  cut  it, 
cut  it  at  the  neck.  It  is  proper  for  a fide  or  middle 
diih. 

To  collar  eels. 

Take  a large  ell,  and  fplit  it  down  the  back  ; take  out 
the  bone,  fealon  it  high  with  pepper,  fait  and  fpicc,  and 
a little  thyme  ffred  fine  ; roll  it  up  into  a collar  ; put  a 
cloth  about  it,  and  bind  it  with  tape  ; boil  it  one  hour  in 
white  wine  vinegar,  of  each  a like  quantity,  with  whole 
pepper  and  fpice,  and  a bunch  of  fweet  herbs,  a fiice  ox- 
two  of  lemon,  with  a little  fait.  When  it  is  cold,  take 
pff  the  tape  and  the  cloth,  and  keep  it  in  the  pickle  you 
. boil  it  in.  Serve  it  in  flices,  with  oil,  lemon,  and  foinc. 
of  the  pickle. 


To  collar  falmon. 

Take  a fide  of  falmon,  cut  off  about  a handful  of  the 
tail,  waff  your  large  piece  very  well,  and  dry  it  with 
a cloth,  then  walh  it  over  with  the  yolks  of  eggs,  then 
make  fome  force-meat  with  that  you  cut  off  the  tail,  but 
take  care  off  the  flfin,  and  put  to  it  a handful  of  parboiled 
oyfters,  a tail  or  two  of  loblter,  the  yolks  of  three  or  four 
eggs  boiled  hard,  fix  anchovies,  a handful  of  fweet  herbs 
fined  fmall,  a little  fait,  pepper,  cloves,  nracc  and  nutmeg, 
all  beat  fine,  with  grated  bread  j work  all  thefe  together. 
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into  a body,  with  the  yolks  of  eggs,  lay  it  all  over  the 
fleihy  part,  and  a little  more  pepper  and  fait  over  the 
falmon,  to  roll  it  up  into  a collar,  and  bind  it  with  broad 
tape,  then  boil  it  in  water,  fait  and  vinegar,  but  let  the 
liquor  firft  boil,  then  put  in  your  collar,  a bunch  of  fweet 
herbs,  fliced  ginger,  and  nutmeg,  let  it  boil  two  hours 
gently,  and  when  it  is  enough,  take  it  up  put  it  into  your 
foufing-pan,  and  when  the  pickle  is  cold  put  it  to  your  fal- 
xnon,  and  let  it  hand  in  it  till  u(ed.  Or  you  may  pot  it  ; 
after  it  is  boiled,  pour  clarified  butter  over  it  It  will 
keep  longell  fo  ; but  either  way  is  good.  If  you  pot 
it,  be  fuie  the  butter  be  very  good. 


R A G O O S. 


To  ragoo  lamb  flows. 

*f  T A V I N G got  two  or  three  pair  of  lamb-ftones, 
II  parboil  them,  take  off,  the  Ikin,  cut  them  in  four  or 
eight  pieces,  flrew  fome  fait  over  them,  and  wipe  them 
dry  ; flour  but  don’t  touch  them  with  your  hands,  fry  them 
imrrtedia'ely  in  very  hot  hog’s-lard,  and  make  them  crifp, 
then  difh  them  up,  and  ferve  away. 

To  ragoo  lamb. 

Take  your  lamb,  half  roalt  it,  then  cut  it  in  four  pieces, 
and  tofs  it  up  in  a ftew-pan  to  brown,  then  flew  it  in  good 
broth,  with  fait,  pepper,  a few  mufhrooms  cloves  and 
fweet  herbs when  it  is  enough  put  to  it  a cullis  of  veal, 
and  ferve  it. 

To  ragoo  a leg  of  mutton. 

Take  off  the  fat  and  Ikin  cut  it  very  thin  the  right  way 
of  the  grain,  then  butter  your  ftew-pan,  and  lhake  fome 
flour  into  it  ; flice  half  a lemon  and  half  an  onion,  cut  them 
very  fmall,  a little  bundle  of  fweet-herbs,  and  a blade  of 
mace  ; put  all  together  with  your  meat  into  the  pan,  ftir  in 
a minute  or  two,  then  put  in  fix  fpoonfuls  of  gravy,  and 
have  ready  an  anchovy  mixed  fmall  ; mix  it  with  fome 
butter  and  flour,  ftir  all  together  for  fix  minutes,  and 
then  difh  it  up. 
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To  ragoo  a neck  of  veal. 

Cut  it  in  (leaks,  flatten  them  with  a rolling-pin,  feafon 
them  with  fait,  pepper,  cloves,  and  mace,  lard  them  with 
bacon,  lemon-peel,  and  thyme,  dip  them  in  the  yolks  of 
eggs,  make  a fheet  of  flrong  paper  up  at  the  four  corners 
in  the  form  of  a dripping-pan,  pin  up  the  corners,  butter 
the  paper  and  grid-iron,  and  let  it  over  a fire  of  charcoal  ; 
put  in  your  meat,  let  it  do  gently,  keep  it  baiting  and 
turning  to  keep  in  the  gravy,  and  when  it  is  enough  have 
ready  half  a pint  of  flrong  gravy,  feafon  it  high,  put  in 
niuflirooms  and  pickles,  force-meat  balls  dipped  in  the  yolks 
of  eggs,  oyflers  ftewed  and  fried,  to  lay  round  at  the 
top  of  your  dilh,  and  then  ferve  it  up.  If  for  a brown 
ragoo,  put  in  red  wine;  if  for  a white  one,  put  in  white 
wine,  with  the  yolks  of  eggs  beat  up  with  two  or  three 
fpoonfuls  of  cream.  - , 

To  ragoo  a breqjl  of  veal. 

Lard  and  half  roafl  it,  then  pour  flrong  gravy  upon  it, 
and  flew  it  very  well  with  a bunch  of  fweet-herbs,  an  onion, 
pepper,  fait,  cloves,  and  mace  ; for  fauce  take  fome  butter 
and  brown  it,  {fake  fome  flour  into  it,  take  the  liquor  you 
dew’d  your  veal  in,  and  boil  it  with  palates,  mufhrooms, 
oyflers,  forced  meat,  fweet-breads,  and  artichoke  bottoms  ; 
fqueeze  in  a lemon,  and  after  you  have  llrain’d  off  your 
herbs,  tofs  it  up  all  together,  and  pour  it  over  the  veal. 

To  ragoo  a rump  of  beef. 

Take  a rump  of  beef,  lard  it  with  bacon  and  fpices, 
betwixt  the  larding  fluff  it  with  forced-meat,  made  of  a 
pound  of  veal,  three  quarters  of  a pound  of  beef  fuet,  a 
a quarter  of  a pound  of  fat  bacon  boiled  and  Hired  well 
by  itfelf,  ?t  good  deal  of  parfley,  winter-favoury,  thyme, 
fweet-niarjoram  and  an  onion  mix  all  thefe  together,  feafon 
it  with  mace,  cloves,  cinnamon,  lalt,  Jamaica  and  black 
pepper,  and  fome  grated  bread,  work  the  forc’ri-meat  up 
with  three  whites  and  two  yolks  of  egg9,  then  {tuff  it,  and 
lay  fome  ruff  fuet  in  a flew-pan  with  your  beef  upon  it,  let  it 
fry  till  it  is  brown,  then  put  in  fome  water,  a bunch  of 
fwcei-herbsj  a large  onion  fluffed  with  cloves,  fliced  turnips, 

a cai+ot, 
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a carrot  cut  large.  Tome  whole  pepper  and  fait,  and  half 
a pint  of  claret ; cover  it  clofe,  and  let  it  ilew  fix  or  feven 
hours  over  a gentle  fire,  turning  it  often.  For  fauce  take 
truffles,  morels,  fwcer-breads,  diced  palates  boiled  tender, 
three  anchovies,  and  fome  lemon- peel,  put  thefe  into  fome 
brown  gravy  and  flew  them  ; if  it  is  not  thick  enough, 
rl ridge  in  a little  flour,  and  juft  before  you  pour  on  your 
beef  put  in  a little  white  wine  and  vinegar,  and  ferve 
it  up  hot. 

To  ragoo  a calf's  head. 

Take  two  calves  heads  boil  them  as  you  do  for  eating, 
when  they  are  cold  cutoff  all  the  lantern  part  from  theflefb, 
in  pieces  about  an  inch  long,  and  about  the  breadth  of  your 
finger  ; put  it  into  a llew-pan  with  a little  white  gravy, 
twenty  oyfters  cut  in  two  or  three  pieces,  a few  {fired 
muftirooms,  and  a little  juice  of  lemon  ; feafon  it  with  fhred 
mace  and  fair,  let  them  all  boil  together  over  a (love  ; 
lake  two  or  three  fpoonfuls  of  cream,  the  yolks  of  three 
eggs,  and  a little  Hired  parfley,  then  put  it  into  a flew, 
pan  ; after  you  have  pur  in  the  cream  fhake  it  all  the 
while,  if  you  let  it  boil  it  will  curdle,  fo  ferve  it  up. 
Garnifh  your  difh  with  lippets,  lemon,  and  a few  pickled 
mufbrooms. 

To  ragoo  cocks-conibs,  cocks-kidneys , and  fat  livers. 

Take  a ftew-pan,  put  in  a bit  of  butter,  a bunch  of 
fweet-herbs,  fome  mufhroomn  and  truffles  ; put  it  for  a 
minute  over  the  fire,  flour  it  a little,  moiflen  it  with  half 
a fpoonful  of  broth,  feafon  it  with  fait  and  pepper ; let 
it  flew  a little,  then  put  in  fome  cocks-combs,  cocks-kidneys, 
fat  livers,  and  fweet-breads  ; let  your  ragoo  be  palatable, 
thicken  it  with  the  yolks  of  eggs  ; ferve  it  up  hot  for  a 
dainty  difh. 

A ragoo  of  oyfters. 

Open  your  large  oyfters,  take  them  out  of  their  liquor, 
fave  the  liquor,  and  dip  the  oyfter.-  in  a batter  made  thus; 
take  two  eggs  beat  them  well,  grate  a little  lemon  peel 
and  fome  nutmeg,  a biade  of  mace  pounded  fine,  a little 
parfley  choped  fine  ; beat  all  together  with  a little  flour,  have 

ready 
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ready  fome  butter  or  dripping  in  a ftew-pan  ; when  it  boils 
dip  in  your  oyfters  one  by  one  into  the  batter,  and  fry  them 
of  a fine  brown  ; then  with  an  egg  dice  take  them  out,  and 
lay  them  in  a dilli  before  the  fire  ; pour  the  fat  out 
of  the  pan,  and  fhake  a little  flour  over  the  bottom  of  the 
pan,  then  rub  a piece  of  butter  as  big  as  a fmall  walnut  all 
over  with  your  knife,  whilii:  its  over  the  fire  ; then  pour 
in  three  fpoonfuls  of  the  oyfter  liquor  drained,  one  fpoon- 
ful  of  white  wine  and  a quarter  of  a pint  of  gravy  ; grate 
fome  nutmeg,  ftir  all  together,  throw  in  the  oyfters,  give 
them  a tofs  round,  and  when  the  fauce  is  of  a good  thick* 
nefs,  pour  all  into  the  dilli  and  garniih  with  ralpings. 

To  ragoo  mufhrooms. 

Peel  and  fcrape  the  flaps,  put  a quart  into  a fauce-pan, 
a very  little  fait,  fet  them  on  a quick  fire,  let  them  boil  up, 
then  take  them  off,  put  to  them  a jill  of  red  wine,  a quarter 
of  a pound  of  butter  rolled  in  flour,  a little  nutmeg,  a 
little  beaten  mace,  let  it  on  the  fire,  ftir  it  now  and  then, 
and  when  it  is  thick  and  fine,  have  ready  the  yolks  of  fix 
eggs  hot  and  boiled  in  a bladder,  lay  it  in  the  middle  of 
your  difh,  and  pour  the  ragoo  over  ic.  Garniih  with 
broiled  mulhrooms 

To  make  a ragoo  of  onions. 

Take  a pint  of  little  young  onions,  peel  them,  anti  take 
four  large  ones,  peel  them  and  cut  them  very  fmall  ; put 
a quarter  of  a pound  of  good  butter  into  a ftew-pan,  when 
it  is  melted  and  done  making  a noife,  throw  in  your  onions, 
and  fry  them  till  they  look  brnwniih  ; then  lhake  in  fome 
flour,  and  ftir  them  round  while  they  are  thick  ; throw  in 
lome  fait,  beaten  pepper,  half  a gill  of  good  gravy,  and 
a tea-fpoonful  of  muftard  : ftir  all  together,  and  when  it* 
is  well  tailed  and  of  a good  thicknefs  pour  it  into  your  dilli, 
garniih  it  with  fried  crumbs  of  bread  and  ralpings . 


and 


You 


may 


'I  hey  make  a pretty  difh,  and  are  very  good, 
flew  ralpings  in  the  room  of  flour,  if  you  pleafe. 

A ragoo  of  ajparagus. 
ocrape  a hpndred  of  grafs  very  clean,  and  throw  it  into 
cold  water.  When  you  hare  fcraped  all,  cut 'as  far  as  is 

good 
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good  and  green,  about  an  inch  long,  and  take  two  heads 
of  endive  clean  walked  and  picked,  cut  it  very  fmall,  a 
young  lcttice  clean  wad  ed  and  cut  fmall,  a large  onion 
peeled  and  cut  fmall  ; put  a quarter  of  a pound  of  butter 
into  a ftew-pcn,  when  it  is  melted  throw  in  the  above 
things  ; tofs  them  about  and  fry  them -ten  minutes,  feafon 
them  with  a little  pepper  and  fait,  Hiake  in  fome  flonr,  tofs 
them  about,  then  pour  in  half  a pint  of  gravy  : let  them 
flew  till  the  fauce  is  very  thick  and  good,  then  pour  all 
into  your  difh  : lave  a few  of  the  fmall  tops  of  the  grafs 
to  garnilh  with. 

To  drefs  a turtle. 

Obferve  to  take  your  turtle  out  of  the  wa'er  the  night 
before  you  intend  to ' drefs  it,  cut  off  its  head,  and  fave 
the  blood  : then  with  a fharpe  knife  feparate  the  callipee 
(the  belly)  from  the  callipafli  (the  hack)  down  to  the 
ilioulders,  take  out  the  entrails,  and  throw  them  into  a tub 
of  water,  taking  particular  care  not  to  burft  the  gall,  but 
to  cut  it  from  the  liver,  and  throw  it  away  : then  feparate 
each  diftin£tly,  and  having  put  the  guts  in  another  veffel, 
fplit  them  open  with  a pen-knife,  draw  them  throygh  a 
woollen  cloth  in  warm  water,  to  clear  away  the  (lime,  and 
then  put  them  into  clean  cold  water,  with  the  other  part  of 
the  entrails,  which  mud  all  be  cut  in  fmall  pieces.  Mean 
while  difunite  the  back  and  belly  entirely,  and  cut  off  the 
fins,  which  you  muff  feald  and  cut  fmall,  and  lay  them  by 
themfelves,  ready  to  he  feafoned  : then  cut  off  the  meat 
from  the  belly  and  back  in  middling  pieces,  laying  it  line- 
wife  by  itfelf ; after  which  feald  the  back  and  bellv,  pull 
the  (hell  off  the  back,  and  the  yellow  {kill  from  the  beTly, 
and  with  a cleaver  cut  thole  up  into  pieces  about  the  fi7.e 
of  a card  : put  thefe  pieces  in  cold  water,  vvafh  them  out, 
and  lay  them  by  themfelves  on  the  dreffer.  1 he  meat 
being  thus  parted,  and  prepared  for  feafoning,  mix  a 
proper  quantity  of  fait  with  Cayenne  pepper,  beaten  mace, 
and  nutmeg  ; the  quantity  of  each  being  proportioned  to 
the  fa.c  of  your  turtle,  fo  that  in  each  dilh  there  may  he 
three  or  four  Jpooufuls  of  feafoning  to  every  twelve  pounds^ 
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of  meat.  Having  feafoned  your  meat,  and  provided  Tome 
deep  difhes  to  bake  it  in,  lay  the  coarfefl  parts  of  the  meat, 
with  about  a quarter  of  a pound  of  butter,  at  the  bottom 
of  each  difh,  and  then  fome  of  each  of  the  feveral  parcels  of 
meat,  fo  that  all  the  diflies  may  have  equal  portions  of  the 
different  parts  of  the  turtle  ; and  between  each  layer  of 
meat,  drew  a few  fweet-herbs  Aired  fine.  Let  your  diflies 
be  filled  within  two  inches  of  the  top  ; put  into  them  the 
blood  of  the  turtle  boiled  ; then  lay  on  force-meat  balls, 
highly  feafoned  ; put  in  each  difh  a fufficiency  of  water, 
and  a gill  of  madeira  wine,  then  break  over  them  five  or 
fix  eggs,  to  prevent  the  meat  from  being  fcorched  at  the 
top,  and  over  thefe  fcatter  a little  parfley.  This  done,  put 
your  difhes  into  a hot  oven,  and  in  an  hour  and  a half,  or 
two  hours  (according  to  the  fize  of  your  diflies)  your  meat 
will  be  enough. 

To  drefs  a mock  turtle. 

'■  You  muff  take  a large  calf’s  head  with  the  fkin  upon  it, 
and  l'cald  off  the  hair;  then  clean  it  well,  cut  it  in  thin 
flices,  and  put  it  into  a ftew-pan,  with  the  brains,  a quart 
of  ftrong  gravy,  a pint  of  madeira  wine,  a tea-fpoonful  of 
cayenne  pepper,  a little  fait,  half  the  pee!  of  a large  lemon 
fhred  very  fine,  a few  choped  oyflers,  the  juice  of  thr^e  or 
four  lemons,  and  fome  fweet-herbs  cut  final!  : ftew  all 
thefe  together  till  your  meat  is  very  tender,  which  will  be 
in  about  an  hour  and  a half.  In  the  mean  time  have  ready 
the  back  fhell  of  a turtle,  lined  with  a pafie  of  flour  and 
water,  which  you  muff  firfl  harden  in  an  oven  ; put  your 
meat  in  the  fhell,  together  with  the  ingrdients,  and  fet  it 
in  the  oven  to  brown  the  top  ; that  being  done,  gnr nifli  the 
top  with  force-meat  halls  and  the  yolks  . f hard  egos,  and 
feivc  it  up  N.  B If  you  cannot  eafily  procure  the  fhell 
0 a Iurt'e)  a chin:f  fonp-difh  will  anlwer  the  fame  purpofe. 
To  drefs  lamb's  trotters. 

Firfl  boil  them,  then  take  cut  the  middle  hone. 'fluff 
them  with  good 'force-meat,  dip  them  in  eggs,  drew  bread 

llmhc  -.L  1 f 1 L ' 

try  them  brown.  Garm'h  your 


crumbs  over  them,  and 


diib  with  crilped  parfley. 


r COTING. 
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POTTING. 


To  pot  beef. 

np  A K E a leg  of  mutton  of  twelve  pounds,  and  cut 
it  into  pound  pieces,  fait  it  as  for  a collar  of  beef,  let 
it  lie  fix  days,  bake  it  in  a pan  covered  with  pump  water, 
and  then  bake  it  with  houlhold  bread  ; when  it  comes  out 
of  the  oven,  take  it  out  of  the  liquor,  beat  it  in  a ftone 
mortar;  then  feafon  it  with  an  ounce  of  pepper,  half  an  ounce 
of  cloves  and  mane  ; mix  to  it  a pound  of  clarified  butter, 
put  it  dole  into  your  pot,  and  cover  it  with  clarified  butter 
on  the  top  half  an  inch  thick. 

To  pot  a hare. 

Bone  your  hare  and  take  away  all  the  Ikmny  part,  then 
put  to  the  flefb  fome  good  fat  bacon,  and  lavoury  herbs, 
feafon  it  with  mace,  nutmeg,  pepper,  and  fome  fait,  then 
beat  all  this  fine  in  a monar,  then  put  it  down,  and  bake 
it  about  an  hour  and  a half,  and  when  it  comes  out  of  the 
oven,  pour  out  all  the  gravy,  and  fill  it  up  with  clarified 
butter. 

To  pot  tongues. 

Take  two  tongues,  fait  them  with  falt-petre,  white  fait, 
brown  fugar,  and  bake  them  tender  in  pump  water  ; then 
blanch  them,  and  cut  off  the  roots,  feafon  with  pepper  and 
fpice.  Put  them  in  an  ovel  pot,  and  cover  them  all  over 
with  clarified  butter. 

To  pot  pigeons  or  fozvls. 

Cut  off  their  legs,  draw  and  wipe  but  do  notwafh  them, 
feafon  them  pretty  well  with  pepper  and  lalt,  put  then! 
into  a pot,  with  as  much  butter  as  will  cover  them,  when 
melted,  and  baked  very  tender;  then  drain  them  very  dry 
from  the  gravy,  lay  them  on  a cloth,  and  that  will  fuck  up 
all  the  gravy,  fealbn  them  again  with  lalt,  mace  cloves, 
and  pepper  beaten  fine,  and  put  them  dole  down  into  a 
pot.  Take  the  butter,  when  cold,  clear  from  the  gravy* 
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fet  it  before  the  fire  to  melt,  and  pour  it  over  the  birds  ; 
let  the  butter  be  near  an  inch  thick  above  the  fowl?. 
Thus  you  may  do  all  forts  of  fowls. 

To  pot  venifon . 

Take  a piece  of  venifon,  fat  and  lean  together,  lay  it  in 
a difh,  and  flick  pieces  of  butter  all  over,  tie  brown  paper 
over  it,  and  bake  it,  when  it  comes  out  of  the  oven,  take 
it  out  of  the  liquor  hot,  drain  it,  and  lav  it  in  a diili  ; when 

cold,  take  off  the  lkin,  -and  beat  it  in  a marble  mortar,  fat 

and  lean  together,  feafon  it  with  mace,  cloves,  nutmeg, 
black  pepper,  and  fait  to  your  mind  : when  the  butter  is 
cold  that  it  was  baked  in,  take  a little  of  it,  and  beat  in 

with  it,  to  moiften  it  ; then  put  it  down  clofe,  and  cover  it 

with  clarified  butter.  Be  fure  to  beat  it  till  it  is  like  a pafte. 

To  pot  a cold  tongue , veal,  or  venifon. 

Cut  it  fmall,  beat  it  well  in  a marble  mortar,  with  melted 
butter,  and  two  anchovies,  till  the  meat  is  mellow  and  fine  ; 
then  put  it  down  clofe  in  your  pots,  and  cover  it  with  clari- 
fied butter.  Thus  you  may  do  cold  wild  fowl ; or  you  may 
pot  any  fort  of  cold  fowl,  fealoning  them  with  what  fpice 
you  pleafe. 

For  potting  Chejljire  cheefe. 

Put  three  pounds  of  Chelhire  cheefe  into  a mortar,  then 
take  a pound  of  the  bed:  frefh  butter  you  can  get  ; pound 
them  together,  and  in  the  beating  add  a glafs  or  two  of 
canary,  and  half  an  ounce  of  meat  fo  finely  beat  and  fifted 
that  it  cannot  be  difcerned.  When  all  is  well  mixed,  prefo 
it  hard  down  into  a pan,  cover  it  over  with  melted  butter 
and  keep  it  coql.  A dice  of  this  exceeds  all  the  cream 
cheefe  that  can  be  made. 

To  pot  herrings. 

Cut  off  their  heads,  and  put  them  into  an  earthen  pot 
lay  them  clofe,  and  between  every  layer  of  herrings  drew 
fome  fait,  not  too  much  ; put  in  cloves,  mace,  whole  pep- 
per, and  nutmeg  cut  in  bits  ; fill  up  the  pot  with  vinegar 
and  a quarter  of  a pint  of  white  wine  ; covet*  it  with  wet 
brown  paper,  tie  it  down,  and  bake  it. 
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To  pot  a lobjler. 

i ake  a live  lobfter,  boil  it  in  fait  and  water,  and  peg  if 
that  no  water  gets  in  ; when  it  is  cold,  pick  out  all  the  flefh 
and  body,  take  out  the  gut,  beat  it  fine  in  a mortar,  and 
fealon  it  with  beaten  mace,  grated  nutmeg,  pepper,  and 
ialt.  Mis.  all  together,  melt  a little  piece  of  butter  as  big 
as  a large  walnut,  and  mix  it  with  the  lobfter  as  you  are 
beating  it ; when  it  is  beat  to  a pafte,  put  it  into  your 
polting-potj  and  put  it  down  clofe  as  pofiible,  and  as  hard 
as  you  can  ; then  let  feme  frefh  butter  in  a deep  broad  pan, 
before  the  fire,  and  when  it  is  all  melted,  take  of  the  feum 
at  the  top,  if  any,  and  pour  the  clean  butter  over  the  meat 
as  thick  as  a crown  piece  ; the  whey  and  churn-milk  will 
fettle  at  the  bottom  of  the  pan  ; but  take  care  none  of  th'at 
goes  in,  and  always  let  your  butter  be  very  good,  or  you 
will  fpoil  all;  of  only  put  the  meat  whole,  with  the  body 
mixed  among  it,  laying  them  as  clofe  together  as  you  can, 
and  pour  the  butter  over  them.  You  muff  be  fure  to  let 
the  lobfter  be  well  boiled.  A midling  one  will  take  half 
an  hour  boiling, 

To  pot  Jbrimps. 

Take  four  pounds  of  lhrimps,  pick  them  very  clean, 
put  them  into  an  earthen  pot,  leafon  them  with  fait, 
pepper,  mace,  and  nutmeg;  put  half  a pound  of  fweet 
butter  to  them,  then  bake  them  in  a cool  oven  for  one 
hour;  then  take  them  out  oi*  the  pot  and  beat  them  Very 
fine  in  a marble  mortar,  put  them  into  lmall  pots  for  ufe, 
.and  pour  upon  them  clarified  butter. 

1 To  pot  eels  or  lampreys . 

Skin,  gnt,  and  walh  them,  flit  them  down  the  backs 
take  out  the  bones,  cut  them  in  pieces  to  fit  your  pot,  then  j 
leafon  them  with  peppar,  fait  and  nutmeg;  put  them  in  a 
pot  with  half  a pint  of  vinegar,  cover  them  clofe,  and  bake 
them  half  an  hour,  when  dune  pour  cfl  the  liquor,  and 
cover  them  with  clarified  butter. 


To  pot  falmon. 

Cut  your  falmon  the  bigfiefs  of  the  pots  you  defign  to 
keep  it  in,  then  lcale  it,  walh  it,  and  put  it  in  a lar£e 


long  pan.  and  cover  it  over  with  butter  ; feakn  with 
Jamaica  pepper  and  fait,  and  when  baked  take  it  out 
whole,  lay  ii  in  your  pot,  and  cover  it  with  clarified  butter. 
Thus  you  may  do  carp,  tench,  trout,  or  any  othei  fort 
i of  filh. 

To  pot  a pike . 

Scale  it,  cut  off  the  head,  fpUt  it  and  take  out  the  chine- 
I bone,  then  ftrew  all  over  the  inliie  fome  bay  fait  and 
i pepper,  and  roll  it  up  round,  lay  it  in  a pot,  and  bake 
: it  one  hour  ; then  pour  all  your  liquor  from  it,  and  cover  it 
i with  clarified  butter,  and  it  will  be  red  like  falmoU. 


PICKLING, 


Rules  to  be  obferved  in  Pickling. 

‘ ^TEVER  ufe  any  thing  but  ftone  jars  for  all  forts  of 
i pickles  that  require  hot  pickle  to  them,  for  vinegar 

|l  or  fait  will  penetrate  through  all  earthen  veffe's,  Hone 
c and  glafs  is  the  only  thing  to  keep  pickles  in.  Th.  beft 
way  is,  to  every  pot  tie  a wooden  fpoon,  full  of  little 
):  holes,  to  take  ihe  pickles  ouc  with  Let  your  brafs 
•jl  pans,  fur  green  pickles,  be  exceeding  bright  and  clean, 
|j  otherwife  your  pickles  will  have  no  colour  ; ufe  the  very 
m beft  and  ftrongeft  wine  vinegar  « likewife  be  veiy  exadt 
j in  watching  when  your  pickles  begin  to  boil,  and  change 
C colour,  fo  that  you  may  take  them  of  the  fire  immedi- 
i ately,  otherwife  they  will  lofe  their  colour,  and  grow  fofc 
1 in  keeping.  Cover  your  pickling  jars  with  a wet  bladder 
t;  and  leather. 


To  pickle  walnuts . 

Make  a pickle  of  fait  and  waier,  flrong  enough  to  bear 
an  egg,  boil  and  feum  it  well,  and  pour  it  over  your  wal- 
nuts, let  them  (land  twelve  days,  changing  the  pickle 
the  end  of  fix  days,  then  pour  them  into  a cullendar,  anJ 
dry  them  with  a coarfe  cloth  ; then  get  the  beft  white 
wine  vinegar,  with  cloves,  mace,  nutmeg,  jamaica-corris 
and  fliced  ginger,  boil  up  thefe  and  pour  it  fealding  hot  upon 
your  walnuts  j you  may  add  fome  Ihallat  and  a clove  of 
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two  of  garlick  ; to  cne  hundred  of  walnuts,  you  mutt  put 
in  a pint  cf  ,mtiHard-feed  ; when  they  are  cold  put  them  into 
aj.ar  and  cover  them  clofe. 

To  pickle  walnuts  green. 

Gather  walnuts  when  they  are  fo  tender  that  you  can 
run  a pin  through  them,  pare  and  put  them  in  water,  let 
them  lie  four  or  five  days,  birring  them  twice  a day  to  take 
©ut  the  bitter,  then  put  them  in  Hrong  fait  and  water,  let 
them  lie  a week  or  ten  days,  fiirring  them  as  before,  then 
put  them  in  frelh  lalt  and  water,  and  hang  them  over  a 
flow  fire,  pat  to  them  a little  allum,  cover  them  up  clofe  with 
vine  leaves,  and  let  them  hang  over  a (low  fire  till  they  are 
green,  but  be  fure  you  do  net  let  them  boil,  and  when  they 
are  green  put  them  into  a fieve  to  drain  ; then  take  a little 
good  alegar,  put  to  it  a little  long-pepper,  a few  bay-leaves, 
a .little  horfe-rsdifb,  a handful  or  two  of  muftard-feed,  a 
little  jamaic^a  pepper,  a little  fait  and  fome  rockambol  if  you 
have  any,  if  not  a few  fiialots  ; boil  all  up  together,  put 
it  to  your  walnuts,  and  let  it  Hand  three  or  four  days,  giving 
them  a fold  once  a day,  then  tie  then)  up  for  ufe.  A 
fpoonful  of  this  pickle  is  good  for  fifh  fauce,  or  a calf’s 
&ead  haihv 

To  pickle  walnuts  black. 

Gather  your  walnuts  as  before,  prick  them  with  a pin  very 
•well,  lay  them  in  laic  and  water  for  a week,  fhifting  them 
once  a day*  then  take  them  out  of  the  fait  and  water,  and 
boil  it,  pour  it  on  your  walnuts,  and  let  your  pot  (land  in 
the  corner  end,  icald  them  once  or  twice  a day  whilft  they 
are  black,  and  make  the  lame  pickle  for  thole  as  you  made 
for  the  green  ones. 

To  pickle  J, mall  cucumbers. 

Take  them  freih  gathered,  and  put  them  into  a pan,  then 
pour  on  them  as  much  hot  brine  as  will  cover  them  ; let 
them  Hand  clofe  covered  twenty-four  hours,  then  take  them 
out  and-  dry  them,  then  put  them  into  the  pot  you  intend  to 
keep  them  in,  with  mace,  cloves,  popper,  fome  dill  and 
fennel,  a little  horl'e-radilh,  fome  lemon-peel  and  a few 
bay  leaves  ; pour  on  them  as  much  boiling  hot  water  as  will 
cover  them  ; do  thus  three  times  in  three  weeks,  and  keep 
them  dole  Hoped  and  hot;  fis  hours  at  a tinie^  and  il  ^--e 
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are  not  green,  make  your  vinegar  boil,  and  pm  in  the 
; cucumbers,  and  let  them  boil  fix  minuets. 

To  pickle  large  cucumbers  In  Jlices. 

Gather  them  before  they  are  ripe,  (lice  them  into  n 
pewter  dilli,  and  to  every  dozen  of  cucumbers  (lice  two 
large  onicns  thin,  with  a handful  of  fait  between  every 
faw,  then  cover  them  with  a pewter  cIHh,  and  let  them  ftand 
r twenty-four  hours,  then  put  them  into  a cullendar,  and  let 
f:  them  drain  very  well  ; then  put  them  into  a jar,  and  cover 
them  with  white  uyae  vinegar,  and  let  them  ftand  four 
hours  ; pour  the  vinegar  from  them  into  a copper  fauce- 
pan,  and  boil  it  with  a little  fait  ; put  to  your  cucumbers  a 
I Jittle  mace,  whole  pepper  a large  race  of  ginger  diced,  and 
then  pour  the  boiling  vinegar  on  ; cover  them  clofe,  and 
when  they  are  cold  tie  them  down,  they  will  be  fit  to  eat 
in  two  or  three  days. 

To  pickle  garkins . 

Take  garkins  of  the  fined:  groweth,  pick  them  clean,  put 
them  into  flrong  ialt  and  water,  let  them  a week  or  ten  days, 

7 whilft  they  be  thoroughly  yellow,  then  feald  them  once  a 
day,  and  let  them  lie  till  they  are  green,  then  fet  them  ac 
the  corner  end  clofe  covered. 

To  pickle  onions . 

Take  your  onions  when  quite  dry,  large  or  fmall  as  you 

Ipleafe,  take  off  the  dry  coat,  boil  them  in  water  without 
fhifting,  till  they  are  tender  ; then  drain  them,  and  let  them 
cool  ; as  foon  as  they  are  cold,  ftrip  off  the  two  outward 
| ikins,  flip  them  till  • they  look  white,  then  rub  them  gently 
with  a fine  cloth,  and  lay  them  on  a cloth  to  cool  ; when 
this  is  done  put  them  into  wide-mouth’d  glaffes,  with  about 
||  fix  or  eight  bay-leaves  ; to  a quart  of  onions,  a quarter  of 
an  ounce  of  mace,  and  two  large  races  of  ginger  diced  ; all 
t thefe  ingredients  mill!  be  interlperfed  here  and  there,  in  the 

I glaffes  among  the  onions  ; then  boil  to  each  quart  of  vinegar 
two  ounces  of  bay-falt,  fkini  it  well,  and  let  it  ftand  till  it  is 
cold,  then  pour  it  into  the  glaffes,  cover  it  clofe  with  a wet 
bladder  dipped,  in  vinegar,  and  tie  them  do  ’n.  As  the 
pickle  waftes,  fill  them  up  with  cold  vinegar. 

To  pickle  mujhrooms. 

Lay  them  in  water  and  fait,  and  rub  them  with  a flannel 
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very  white  ; then  put  on  a fauce-pan  with  water  and’  faff, 
and  when  it  boils  put  them  in,  and  boil  them  two  minutes  ; 
then  rake  them  out  and  lay  them  on  a cloth  to  drain,  and 
make  your  pickle  thus  : to  a gallon  of  wine  vinegar  take  a 
quart  of  white  wine,  two  races  of  ginger,  two  nutmegs  cut 
in  flites,  four  blades  of  mace,  and  two  Ipoonfuls  of  fait  ; boil 
this  up  and  Ikim  it  well,  when  cold  put  in  your  mulhrooms;, 
then  tie  them  dowri- 

To  pickle  French . beam. 

Gather  your  beans  before  they  ha^Jj^any  firings.  I'av  them 
tn  cold  brine  for  fix  days,  and  one  day  in  frefh  water,  then 
dry  them,  and  put  them  into  a pot  with  whole  fpice,  pepper, 
ginger,  lemon-peel,  and  bay-leaves  ; cover  them  with  b-oilk 
ing  hot  vinegar  ; and  do  them  as  you  do  fmall  cucumbers. 

To  pickle  grapes  or  barberries. 

Put  them  into  a pot,  boil  verjuice  with  a good  quantity 
of 'fait,  and  let  it  Hand  till  it  cold,  and  then  put  them  in, 
and  cover  them. 

To  pickle  currants. 

Take  them  before  they  are  ripe  ; you  muft  not  take 
them  from  the  llalk  ; make  a pickle  of  fait  and  water,  and  a 
little  vinegar,  fo  keep  them  for  ufe,  They  are  proper  for 
garnifhing. 

To  pickle  zvhite  cabbage. 

You  may  do  it  in  quarters,  or  fhave  it  in  flices,  and  feald 
it  about  four  minutes  in  water  and  fait,  then  take  it  out 
and  cool  it,  boil  up  fome  vinegar  and'  fait,  whole  pepper, 
mace  and  ginger,  anckwheh  your  pickle  i s!  boiled  and  lkimmeci 
put  it  to  your  cabbage,  cover  it  prefently,  and  it  will  keep 
white. 

To  pickle  red  cabbage. 

Cut  off  the  (Talks  and  out  fide  leaves  of  your  cabbage, 
and  Hired  the  remainder  into  a cullcndar,  throw  lalt  upon 
it  in  fhredding,  and  after  it  has  drained  two  or  three  hours, 
put  it  into  a jar.  then  make  a pckle  of  vinager,  cloves, 
mace,  ginger  and  diced  nutmeg,  and  boil  it  : When  if  is 
fold  pour  it  over  the  cabbage.,  and  it  will  be  fit  for' ufe  k* 
twelve  hours.  If  for  keeping  pour  it  u«  hot,  and  tlop  it  up 
dole,  ' ; 
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So  pickle  the  fine  purple  cabbage,  fo  much  admired  at 

great  tables. 

Take  two  cauliflowers,  two  red  cabbages,  and  half  a peck 
of  kidney  beans,  fix  flicks,  wi.h  fix  doves  of  gadiek  on  each 
flick  ; wa/h  all  well,  and  give  them  a boil  up,  then  drain 
them,  and  lav  them  leaf  by  leaf  upon  a large  table,  fait 
with  them  bay  fair,  let  them  dry  in  the  fun  or  a flow  oven 
until  it  is  dry  as -cork  ; then  take  a gallon  of  the  belt  vine- 
gar, and  one  quart  of  water,  a handful  of  fait,  and  an 
ounce  of  peeper  ; boil  them,  and  let  it  fland  ’til  it  is  cold  ; 
then  take  a quarter  of  a pound  of  ginger,  cut  it  in  pieces, 
jj  fait  it,' -and  let  it  fland  a week  ; then  take  half  a pound  of 
ifluftard  feed.,  wafh  it  and  lay  it  dry,  and  when  very  dry, 
bruife  half  of  it  ; when  all  is  ready  for  the  jar,  lay  a row 
of  cabbage,  a row  of  cauliflowers  and  beans,  and  throw 
between  every  row  your  milliard  feed,  black  pepper,  gin- 
ger and  jamaica  pepper  ; mix  an  ounce  of  the  root  of 
turmerick  powder’d  ; put  it  into  the  pickle,  which  mufl  go 
over  all.  It  is  beft  when  it  hath  been  two  years  made, 
though  it  may  be  ufed  the  fir  ft  year. 

To  make  mangoes. 

Take  your  mangoes  or  cucumbers  and  cut  a hole  on  the 
; | top,  and  put  out  the  core  and  feeds  ; then  it  fill  up  with 
muftard  feed,  garlick,  and  bits  of  horfe  raddilh  and  gingery 
fallen  the  tops  with  a (mail  Ike  we  r,  and  fet  them  upright 
in  a deep  pot,  and  make  youi*  pickle  thus  ; to  a gallon  of 
vinegar  put  in  one  handful  of  fait,  fome  cloves,  mace,  and 
fix  races  of  ginger,  and  fome  whole  pepper  ; boil  it  up, 
put  in  a bit  of  dill,  then  pour  in  your  pickle  boiling  hot,  and 
cover  them  down  clofe  ; do  this  every  other  day  three 
times. 

To  pickle  famphire. 

Take  the  famphire  that  is  green,  lay  it  in  a clean  pan, 
throw  fome  fait  over  it,  then  cover  it  with  fpring  water. 
Let  it  lie  twenty-four  hours,  then  put  it  into  a clean  brufs 
fauce-pan,  throw  in  fome  lalt,  and  cover  it  with  good  vine- 
gar, then  cover  the  pan  clofe,  and  fet  it  over  a very  flow 
flic  ; let  it  Hand  till  it  is  juft  green  and  crifp,  then  take  it 
,off  in  a moment,  fur  if  it  Hands  to  be  foft  it  is  fpoiled  ; 
Uc-v.  put  it  into  your  pickling  pot,  and  cover  it  clofe. -I 
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When  it  is  cold,  tie  it  down  with  a bladder  and  leather,  and 
keep  k for  nfe  ; ory  a may  keep  it  all  the  year,  in  a very 
ftrong  brine  of  fait  and  water,  and  throw  it  into  vinegar 
juft  before  you  ufe  it. 

To  make  catchup . 

Take  large  mufhrnoms  when  tliev  are  frefli  gather’d,  cut 
off  the  di  ty  ends,  then  break  the  m fmall  with  your  hands, 
aud  pur  them  into  a ltone  bowl  with  fome  fair,  and  let  them 
Hand  ail  night ; if  y >u  do  not  get  mirhrooms  en  ugh  at 
once,  with  a little  fait  they  will  keep  a day  or  two  whiltt 
you  get  more,  fo  put  them  into  a flew  pot,  and  fet  them*  in 
an  oven  with  houlhold  bread  ; when  thev  are  enough  ftrai^i 
from  them  the  liquor,  and  let  it  ftan  i to  fettle,  then  boil  it 
with  a little  mace  Jamaica  and  whole  dack.  pepper,  two  or 
three  ffalots,  boil  it  over  a flow  fiye  for  one  hour,  when 
it  is  boiled  let  it  hand  to  fettle,  and  when  it  is  cold  boule 
it  ; if  you  boil  it  well  it  will  keep  a year  or  two  ; you  muff 
put  in  fpices  according  to  the  quantity  of  your  catchup; 
you.  mult  not  wafh  them  nor  put  them  to  an)  water. 

To  pickle  pork. 


Bone  your  pork.,  cut  it  into  pieces  of  a fize  fir  to  lie  in 
the  tub  or  pan  you  defxgn  it  to  lie  in,  and  rub  your  pieces 
well  with  fait  petre,  then  take  two  parts  of  common  fait, 
and  two  of  hay  fait,  and  rub  every  piece  well  ; and  lay  a 
layer  of  common  fait  in  the  bottom  of  your  vefT  1,  cover 
every  piece  over  with  common  fair,  and  lay  them  one  upon 
another  as  clofe  as  you  can,  filling  the  hollow  places  on  the 
{ides  with  fait  ; as  your  fait  melts  on  the  top,  ffrew  on 
more,  and  lay  a coarfe  cloth  over  the  veffel,  a board  over 
that,  and  a weight  on  she  board  to  keep  it  down.  — Keep 
it  clofe  cover’d  ; it  will  keep  the  whole  year  thus  order’d. 
Put  a pound  of  falt-petre  and  two  pounds  of  bay  fait  to  a 
hog. 

To  make  a pickle  for  pork  which  is  to  he  cat  Jeon. 

Take  twb  gallons  of  pump  water,  one  pound  ot  bay  fair, 
a pound  of  coarfe  fugar,  fix  ounces  of  lalt-perre  ; boil  all 
together,  and  fkim  it  when  cold ; then  cut  the  pork  in 
pieces,  lay  it  down  clofe,  and  pour  the  liquor  over  it  ; cover 
it  dole  from  the  air,  and  it  will  be  fit  for  ufe  in  a 
week.  If  you  find  the  pickle  begins  to  fpoil,  boil  it  again, 
and  fkim  it  ■ when  cold  pouf  it  on  your  poik. 
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To  make  pork  hams, 

Take  a fat  hind  quarter  of  pork,  and  cut  off  a fine  ham? 
then  take  an  ounce  of  falt-petre,  a pound  of  coarfe  t'ugar, 

||  and  a pound  of  common  fait  ; mix  all  together,  and  rub  it 
v well  ; let  it  lie  a month  in  this  pickle,  turning  and  balling  it 
r every  day,  then  hang  it  in  wood  fmoke  for  a month,  in  a 
I dry  place  fo  as  no  heat  comes  to  it,  and  if  you  keep  them 
long,  hang  them  a mtnth  or  two  in  a damp  plare,  fo  as 
J:  they  will  be  mouldy,  and  it  will  make  them  cut  fine  and 
li  fhort. 

To  make  mutton  hams. 

Take  a hind  quarter  of  mutton,  cut  it  like  a ham,  then 
take  one  ounce  of  falt-petre,  a pound  of  coirfe  fugar.  and 
a pound  of  common  fait  ; mix  them  and  rub  you  ham  well 
.V  'with  it,  and  lay  it  in  a hollow  tray  with  the  Ikin  down- 
wards, balte  it  every  day  for  a fortnight,  then  roll  it  in  faw- 
dud,  and  hang  it  in  wood  fmoke  another  fortnight,  them 
boil  it,  and  hang  it  in  a dry  place,  and  cut  it  out  in 
rakers.  — It  does  not  eat  finely  boiled,  b,ut  it  .eats  bed 
1!  broiled . 

To  make  bactn. 

Take  a fide  of  pork,  take  off  all  the  infide  fat,  lay  it 
on  a long  board,  that  the  blood  may  run  away  ; rub  ic 
well  with  good  fait  on  both  fulcs,  let  it  lie  thus  a week, 
then  take  a pint  of  bay-falt,  a quarter  of  a pound  of  falt- 
petre,  beat  them  fine,  two  pounds  of  coaife  fugar,  and 
a quaiter  of  a peck  of  common  fait;  rub  ydnr  pork  well 
with  the  above  ingredients  ; lay  the  fkinny  fide  downwards* 
and  bade  it  every  day  with  the  pickle  for  a fortnight  ; then 
hang  it  in  wood  fmoke  for  a mouth,  and  afterwards  hang 
it  in  a dry  place,  hut  not  too  hot.  All  hams  and  bacon 
I Jliould  hang  clear  from  every  thing,  and  not  agairifl  a wall. 

Wipe  off  all  the  old  fait  before  you  pin  it  into  this  pickle, 

I • and  never  keep  ihem  in  a hot  kitchen,  or  in  a room  where 
the  fun  comes,  it  makes  them  all  rufty. 

To  fait  tongues. 

Clean  them,  and  cut  off  the  root,  then  take  two  ounces 
of  falt-petre,  a quarter  of  a pound  of  bay-lalc, well,  beaten, 
fait  them  vety  well,  and  let  them  lie  as  long  as  the  hams., 
r with  the  fkinny  fide  downwards.  You  may' do  a rump  or 
Jjribeef  the  fame  way.  ' Tq 

.■Jim.  ah*. 


C 104  ) 

To  fickle  machrel , called  caveach. 

Cut  your  mackrel  into  round  piece •,  and  divide  one  into 
five  or  lix  pieces  : to  fix  large  mackrel  you  may  take  one 
tui  c of  beaten  pepper  three  large  nutmegs,  a little  mace, 

E1.  d a handful  of  fait,  mix  your  fait  and  beaten  fpice  toge- 
th  r,  then  make  two  or  three  he  les  in  each  piece,  and 
thr aft  the  feafoning  into  the  holes  with  your  finger,  rub  the 
piece  all  over  with  the  feafoning  fry  them  brown  in  oil, 
and  let  them  Hand  till  they  are  cold;  (hen  put  them  into 
vinegar,  and  cover  them  with  oil  : they  will  keep  well 
poveted  a gteat  while,  and  are  very  delicious. 

To  pickle  herrings. 

Scald  and  clean  them,  take  out  the  milts  and  roans, 
fkewer  them  round,  fcafon  them  with  fait  and  pepper  put 
t'hem  in  a deep  pot,  ewer  them  with  alegay  put  to  them 
a little  whol  • jarnaica  pepper,  and  two  or  three  bay -leaves  ; 
bake  them,  and  keep  them  for  ule. 

To  pickle  oyjlers , cockles,  and  mujfels. 

Take  two  hundred  oyfters,  the  frelkeft  you  can  get,  fave 
the  liquor  as  you  open  them,  cut  off  the  oiack  verge, 
faving  the  reft,  put  them  into  their  own  liquor,  then  put 
the  liquor  and  oyfters  into  a kettle,  boil  them  gently  half 
an  hour,  Humming  them  as  the  fcum  rifes,  then  take  therri 
off,  take  out  the  oyfters,  ftrain  the  liquor  through  a cloth, 
then  put  in  the  oyfters  again  ; then  take  out  a pint  of  the 
liqu  >r  whilft  it  is  hot,  put  to  it  three  quarters  of  an  ounce 
of  mace,  and  half  an  ounce  of  cloves  ; juft  give  it  a boil, 
then  put  it  to  the  oyfters,  and  ftir  up  the  fpices  well  among 
the  oyfters,  put  in  a fpoonful  of  fait,  three  quarters  of  a 
pint  of  the  beft  white  wine  vinegar,  and  a quarter  of  an 
ounce  of  whole  pepper;  let  them  ftand  till  they  are  cold, 
then  put  tjte  oyfters,  as  many  as  you  well  can,  into  the 
barrel,  put  in  as  much  liquor  as  the  barrel  will  hold, 
letting  them  lettle  a while,  and  they  will  foon  be  fit  to  eat  ; 
or  you  may  put  them  into  ftone  jars  cover  them  clofe  with 
a bladder  and  leather,  and  be  fure  they  be  quite  cold  before 
you  cover  them  up.  Thus  do  cockles  and  muffels.  only  this, 
\ cockles  are  fmalt,  and  to  this  fpice  you  muft  have  at  JealV 
\two  quarts,  nor  is  there  any  thirg  to  pick  off  them.  To, 
\uffels  you  muft  have  two  quarts,  take  great  care  to  pick^ 


i the  crab  out  under  the  tongue,  and  a little  fus  which  grows 
at  the  root  of  the  tongue.  1 he  two  latter,  cockles 
and  mufiels,  mud:  be  wafked  in  feveral  waters,  to  dean 
them  from  the  grit  ; put  them  into  a dew  pan,  cover  them 
clofe,  and  when  they  are  open,  pick  them  out  of  the  fhells, 


and  drain  the  liquor. 

To  pickle  Jhrimps. 

Take  the  larged  you  can  get,  pick  them,  boi.l  them  in 
a jill  of  water,  as  much  water  as  will  cover  them,  according 
as  you  have  a quantity  of  fhrimps,  drain  them  through  a 
hair  fieVe,  then  put  to  the  liquor  a little  fpice,  mace,  whole 
pepper,  white  wine,  vinegar,  and  a httle  fait  ; boil  thefe 
all  together  very  well,  when  it  is  cold,  put  in  your 
I fhrimps,  they  are  fit  for  ufe. 

To  pickle  fmelts 

Take  a quarter  of  a peck  of  fmelts,  half  an  ounce  of 
j pepper,  half  an  ounce  of  nutmeg,  half  an  ounce  of  petre- 
falt,  a quarter  of  a p ounce  of  mace,  and  a quarter  of  a 
pound  of  common  fait;  beat  all  very  fine,  wadi  and  clean 
: the  fmelts,  gut  them,  lay  them  in  rows  in  a jar,  and  be- 

!l  tween  each  layer  of  fmelts  drew  the  feafoning,  with  four  or 
five  bay -leaves,  then  boil  red  wine,  and  pour  over  as  much 
as  will  cover  them  ; then  cover  them  with  a plate,  and 
when  cold  tie  them  down  clofe.  They  exceed  anchovies. 

To  make  anchovies. 

Take  a peck  of  fprats,  two  pounds  of  common  fait,  a 
quarter  of  a pound  of  bay-falt,  four  pounds  of  falt-petre, 
two  ounces  of  (alt  prunella,  and  two  penny-worth  of  cochi- 
neal; pound  all  in  a mortar,  put  them  into  a done  pot,  a 
row  of  fprat;,  a layer  of  your  compound,  and  fo  on  to  the 
top  alternately,  prefs  them  hard  down,  cover  them  dole, 
let  them  dand  fix  months,  and  they  will  be  fit  for  ufe  : 
Obferve  that  your  fprats  be  very  frefti,  and  do  not  wafh  nor 
wipe  them,  but  jud  take  them  as  they  come  out  of  the 
water.  ‘ " ‘ - • * ' ' 


To  make  folomon  gundy  to  eat  in  lent. 

Take  five  or  fix  white  herrings,  lay  them  in  water  all 
night,  boil  them  as  foft  as  you  would  do  for  eating,  and 
Ihih  them  in  the  boiling  to  take  out  the  faltnefs,  when  they 
sre  boild  take  the  filli  from  the  bone,  and  mind  you  do  not 

bre^k 
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break  the  bone  in  pieces;  leaving  on  the  head  and  tail  ; 
take  the  white  part  of  the  herrings,  a quarter  of  a pound 
of  anchovies,  a large  apple,  a little  lemon-peel,  Hired  them 
all  together,  and  fie  them  over  the  bones  on  both  (ides,  in 
the  lhape  of  an  herring;  then  take  off  the  peel  of  a lemon 
very  thin,  and  cut  it  in  long  bits,  lie  it  over  every  herring 
pretty  thick  ; garn.ilb  your  difh  with  a few  pickled  oyllers, 
capers,  and  muffirooms,  if  you  have  any. 

Solo  won  gundy  another  way . 

Take  the  white  part  of  a turkey,  or  other  fowl,  if  you 
have  neither,  rake  a little  white  veal  mince  it  pretty  fmall, 
take  a little  hung  beef  or  tongues,  ferape  them  very  fine, 
a few  lined  capers,  an  1 -he  yolks  of  four  or  five  eggs  Hired 
fmall  ; take  a delf  diHl  and  lie  a Jelf  plate  in  the  dith  with 
the  wrong  fide  up,  fo  lie  on  your  meat  and  other  ingredients, 
all  fingle  in  quarters,  one  to  anfwer  another  ; let  in  'he 
middle  a large  lemon  or  mango,  lie  round  the  dilh  anchovies 
in  lumps,  pickled  oyfters  or  cockles,  and  a few  pickled 
muHirooms,  flices  of  lemon  and  capers;  fo  ferve  it  up.-« 
This  is  proper  fora  fide  - difh  either  at  noon  or  night. 


To  Captains  of  Ships. 

To  male  catchup  to  keep  twenty  years. 

Take  a gallon  of  ffrong.  dale  beer,  one  pound  of  an, cho- 
kies waffled  from  the  pickle,  a pound  of  lhalots,  peeled, 
half  an  ounce  of  mace,  half  an  ounce  of  cloves  a quarter 
of  an  ounce  of  whole  pepper,  three  or  four  large  races  of 
ginger,  two  quarts  of  the  large  mufhroom-ffaps  rubbed  to 
pieces.  Cover  all  this  clofe,  and  let  it  funnier  till  it  is  half 
walled,  then  (train  it  through  a flannel-bag  ; let  it  hand 
till  it  is  quite  cold,  then  bottle  it.  You  uiav  canv  it  to 
the  Indies.  A (pooriful  of  this  to  a pound  of  treih  butter 
tnelted,  makes  a fine  frefli  fance  ; or  in  the  room  of  gravy- 
fauce.  The  ffronger  and  (laler  the  beer  is,  the  bettei  the 
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’ a The  Jews  way  of  preferring  falmon,  and  all  forts  of  fijh: 

{rT''AKE  either  falmon,  cod,  or  any  large  filh,  cut  off 
J-  the  head  wafli  it  clean,  a;id  cut  it  in  dices  as  crimp'd 
cod  is  dry  it  very  well  in  a .cloth,  and  flour  it,  and  dip  it 
/ in  yolks  of  eggs,  and  fry  it  in  a great  deal  of  oil„  till  it  is 

of  a fine  brown,  and  well  done  ; take  it  out  and  lay  if  to 

l drain,  till  it  is  very  dry  and  cold.  Whitings,  mackrel,  and 
| flat  filh,  are  done  whole  ; when  they,  are  quite  dry  and  cold, 

Jay  them  in  your  pan  or  veil'd,  throw  in  between  them  a 

good  deal  of  mace,  doves,  and  diced  nutmeg,  a few  bay- 
leaves  ; have  your  pickle  ready,  made  of  the  bed  white 
wine  vinegar,  in  which  you  mud  boil  a great  many  cloves 
of  garlick  and  fhalot,  black  and  white  pepper,  juniper  ber- 
ries and  fait;  when  the  garlick  is  near  tender  the  pickle  is 
enough  ; when  it  is  quite  odd,  pour  it  on  your  filh,  and  a 
little  oil  on  the  top.  1 hey  will  keep  good  a twelve- month, 
and  are  to  be  eat  cold  with  oil  and  vinegar  ; they  will  go 
to  the  Ead-Indies.  All  forts  of  filh  fried  well  in  oil,  eit. 
very  fine  cold  with  fhalot,  or  oil  and  vinegar:  Oblerve 
in  the  pickling  of  your  fill:,  to  have  the  pickle  ready  ; fir  It 
put  a little  pickle  in,  then  a layer  of  filh,  then  pickle,  then 
a little  filh,  and  fo  lay  them  down  very  clofe,  and  to  be 
well*  covered  ; put  a little  fnffron  in  the  pickle.  Frying 
fi'li  in  common  ail  is  not  (o  expenfive  with  care,  for  prefenc 
ufe  a little  does,  aud  it  the  cook  is  careful  not  to  burn  the 
oil,  nor  black  it,  it  will  fry  them  two  or  three  times 
with  care.  . 

it 

To  preferve  cherries  with  the  leaves  and  Jlalks  green. 

P h It,  dip  the  flalks  and  the  leaves  in  the  bed  vinegar 
boiling  hot,  flick  the  fprig  upright  in  a fieve  till  they  are 
diy  ; in  the  mean  time  boil  fome  double  refin’d  fugar  to 
' jyrup,  and  dip  the  cherries,  dalks  and  leaves  in  the  fyrup, 
and  jud  let  them  feald  j lay  them  on  a fieve,  and  boil  the 
to  a candy  height,  then  dip  the  cherries,  dalks,  leaves 
A ' jji  P and 
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and  all,  then  flick  the  branches  in  fieves,  and  dry  them  as 
you  do  other.Cweetm.eats.  They  look  very  pretty  at  candle- 
light in  a defarr. 

To  make  marmalade  of  apricots . 

Stone  your  apricots,  as  many  as  you  chufe,  put  them  im» 
mediately  inro  a (kellet  of  boiling  water,  keep  them  under 
till  they  are  fofr,  then  wipe  them  with  a cloth,  weigh  your 
fugar  with  your  apricots,  weight  for  weight,  then  dilfolve 
your  fugar  in  waier  ; and  boil  it  to  a candy  height,  then 
put  in  your  apricots  being  a little  bruifed ; let  them  boil 
a quarter  of  an  hour,  then  glafs  them  up. 

To  preferve  apricots. 

Take  your  apricots,  hone  and  pare  them  thin,  and  take 
their  weight  40  double-rdined -fugar  beaten  and  lifted,  put 
your  apricots  in  a (liver  cup  or  tankard,  cover  them  over 
with  fugar,  and  let  them  hand  fo  all  night.  Hie  next  day 
put  them  in  a prele  ving-pan,  -let  them  on  a gentle  fire, 
and  let  them  li miner  a little  v bile,  then  let  chem  boil  fill 
tender  and  clear,  taking  them  off  fjrnetimes  to  turn  and 
fkim  Keep  them  under  the  liquor  as  they  are  d ing,  then 
with  a ftndll  ;dean  bodkin  or  great  needle  job  them  fome- 
limes,  that  the  fyrup  may  penetrate  into  them.  When 
they  are  enough,  take  them  up,  and  put  them  in  glafTes. 
Boil  and  fkim  your  iyrup  ; and  when  it  is  coid,  put  it  on 
your  apricots. 

A nice  vaay  to  prefrve  peaches. 

Put  your  pea  :hes  in  boiling  hot  watei,  jnfl  give  them  a 
fcald,  but  do  not  let  them  boil,  take  them  out  arid  put  them 
in  cold  water,  then  dry  them  in  a lieve^  and  put  them  in 
long  wide- mouthed  bottles ; to  half  a dozen  peaches  take  a 
quarter  of  a pound  of  fugar,  clarify  it?  pour  it  over  your 
peaches,  and  fid  the  bottles  with  brandy.  Stop  them  dole, 
and  keep  them  in  a dole  place. 

To  bottle  goofebcrries. 

Gather  your  gooseberries  young,  pick  and  bottle  them, 
put  in  the  cork  loofe,  fee  them  in  a pan  of  water,  with  a 
little  hay  in  '.he  bottom,  put  them  into  the  pan  when  the 
\yater  is  cold,  let  it  (land  on  a flow  fire,  and  mind  when 
\ev  are  c idled  ; do  not  let  the  pan  boil,  if  do  it  will 
’ak  the  bottles  ; when  they  are  cold  fallen  the  cork,  and 
\n  a little  rolin,  fa  keep  them  lor  ule.  do 
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To  bottle  damjins.  r 

Take  your  damfins  before  they  are  full  ripe,  gather  them 
t:  when  the  dew  is  oil,  pick  off  the  ffalks,  and  put  them  into 
j dry  bottles  ; don’t  fill  your  bottles  over  full,  and  cork  them 
c clofe,  keep  them  in  a cellar,  and  cover  them  over  with 
ij:  fand. 

To  bottle  goofeberrles , damfins,  or  plumbs . 

Gather  them  when  dry,  full  grown,  and  not  ripe,  pick 
} them  one  by  one,  put  them  into  g’afs  bottles  that  are  very 
S clean  and  dry,  take  them  and  coik  them  clofe  with  new 
: corks,  then  put  a kettle  of  water  on  the  fire,  and  put  the 
bottles  in  with  care,  wet  not  the  corks  but  let  the  water 
tj  corne  up  to  the  necks,  make  a gentle  fire  rill  they  are  a 
little  coddled  and  turn  white,  do  not  take  them  up  ’till  cold, 
I then  pitch  the  corks  all  over,  or  wax  them  clofe  and  thick  ; 
3!  then  fet  them  in  a cool  dry  cellar  to  preferve. 

To  preferve  goofeberrles. 

To  a pound  of  (foiled  goofeberries  put  a pound  and  a 

! quarter  of  fine  fugar  wet  the  fugar  with  the  goofeberry 
jelly  ; take  a quart  of  goofeberries,  and  two  or  three  fpoon- 
fuls  of  water,  boil  them  quick,  let  your  fugar  be  melted, 
« then  put  in  your  goofeberries,  and  boil  them  clear. 

To  preferve  red  goofeberries. 

Take  a pound  of  fugar,  and  a little  juice  of  currants, 
put  io  it  a pound  and  a half  of  goofeberries,  and  let  them 
boil  quick  a quarter  of  an  hour  ; but  if  they  be  for  jam  they 
muff  boil  half  an  hour,  i hey  are  very  proper  for  tarts, 
or  to  eat  as  fweei -meats. 


10  preferve  the  large  green  plumbs. 

Firlf  dip  the  ffalks  and  leaves  in  boiling  vinegar,  when 
they  are  dry  have  your  lyriip  ready,  and  firli  give  them  a 
fcald,  and  veiy  carefully  with  a pin  take  off  the  fkin  ; 
h'-il  your  lugar  to  a candy  height,  and  dip  in  your  plumbs, 
tang  them  by  the  fialk  to  cry , and  they  w ill  look  finely 
tanlpar;entt  and  by  hanging  that  way  to  dry,  will  have  a 
lleai  drop  at  the  top.  You  myff  clear  your  fugar  nicely. 

j To  prejerve  damfms. 

ale  damans  before  they  me  full  ripe,  and  pick  them, 
e then  weight  hi  fugar.  anti  as  much  water  as  will  wet 
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your  fugar,  give  it  a boil  anc!  (kim  ii,  then  put  in  your 
damfins,  let  them  have  one  fcald,  and  fet  them  hy  till  cold, 
then  fcald  them  again,  and  continue  fcalding  them  twice  a ( 
day  whilft  your  lyrup  looks  thick,  and  the  damfins  clear  ; 
you  mult  never  let  them  boil  ; do  them  in  a brafs-pan,  and 
do  not  take  them  out  in  the  doing  ; when  they  are  enough 
put  them  into  a pot,  and  covet  them  up  with  a papGr  dip'd 
in  brandy. 

To  keep  damfins , plumbs,  bullice , &c.  for  tarts. 

Gather  them  before  they  are  full  ripe,  to  every  quart 
of  fruit  put  a pound  of  powder  fugar,  put  them  into  a pmty 
broad  pot,  a layer  of  fugar  and  a layer  of  fruit,  tie  them 
clofe  up,  fet  them  in  a flow  oven,  and  let  them  have  a beat 
every  day  whilrt  the  fyrup  be  thick,  and  the  fruit  enough 
render  a little  fheep  fuet  and  pour  over  them,  fo  keen, 
them  for  ufe. 

To  keep  barberries  for  tarts  all  the.  yea 

Take  barberries  when  they  are  full  ripe,  and  pick  tEeTiJ- 
from  the  (talk,  put  them  into  dry  bottles,  cork  them  up 
very  clofe  and  keep  them  for  ufe.  You  may  do  cramber.> 
ries  the  fame  way. 

To  preferve  barberries  for  tarts. 

Take  barberries  when  full  ripe  and  Itrip  them,  take  tlieir  vJ 
weight  in  fugar,  and  as  much  water  as  will  wet  your  fugar,  1 
give  it  a boil  and  fkim  it  ; then  put  in  your  berries,  Jet  j 
them  boil  whilll  they  look  clear  and  your  fyrup  thick,  fo  | 
put  them  into  a pot,  and  when  they  are  cold  cover  them  t 
up  with  a paper  dip’d  in  brandy. 


To  preferve  fruit  green  all  the  year. 

Gather  your  fruit  when  they  are  three  parts  ripe,  on  a 
very  dry  day,  when  the  fen  {hires  on  them,  then  take  ear- 
then pots  with  corks,  or  bung  ' a that  no  air  can  get  into 
them,  dig  a place  in  the  earth  a yard  deep,  fetnrlie  pots 
therein,  and  cover  them  with  the  earth  very  clofe,  and 
keep  them  for  ufe.  Winer  vou  take  any  out  cover  them1 
up  again  as  at  the  fir  A.  j 

To  /■.  t:;h  • >-•  currants. 

Take  the  weight  of  the  ct  mts  in  fugar,  pick  out  th</ 
feeds;  take  to  a pound  of  half  a jack  cf  water,  y 
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it  melt,  then  put  in  your  fruit,  and  let  them  do  fifure!y, 
fkim  them,  rake  them  up,  let  the  fyrup  boil  tlin  pUt 
them  on  again,  when  they  are  clear,  and  the  fyrup  thick 
enough,  take  them  off,  and  when  they  are  cold  put  v^ni 
up  in  glaffes. 

To  keep  afparagus,  or  green  peafe  a year. 

Green  them  as  you  do  cucumbers,  and  fcald  them  as  you 
do  other  pickles  made  of  fait  and  water  : let  it  be  always  new 
pickle,  and  when  you  would  ufe  them,  boil  them  in  frefh 
water. 

Artichokes  preferved  the  Spanijh  way. 

Take  the  largelt  you  ran  get,  cut  the  tops  of  the  leaves 
off,  wafh  them  well  and  drain  them,  to  each  artichoke- pour 
in  a large  fpoonful  of  oil,  feafonedwith  pepper  and  fait;  fend 
them  to  the  oven,  and  bake  them,  and  they  will  keep  a 
year. 

To  keep  green  peafe  till  cbriflmas. 

Take  fine  young  peafe,  lhell  them,  throw  them  into 
boiling  water  with  fome  fait  in,  let  them  boil  five  or  fix 
minutes,  throw  them  into  a cullender  to  drain,  then  lay  a 
cloth  four  or  five  times  double  on  a table,  and  fpread  then* 
on  ;.dry  them  very  well,  and  have  your  bottles  ready,  fill 
them  and  cover  them  with  mutton  fat,  try ’d  ; when  it  is 
a little  cool  fill  the  necks  almoft  to  the  top,  cork  them,  tie 
a bladder  and  a lath  over  them,  and  fet  them  in  a cool  dry 
place.  When  you  ufe  them  boil  your  water,  put  in  a little 
fait,  fome  fugar,  and  a piece  of  butter  j when  they  are 
’boiled  enough,  put  them  into  a lieve  to  drain,  then  put 
'hem  into  a fauce-pan  with  a good  piece  of  butter  ; keep 
baking  it  round  all  the  time  till  all  the  butter  is  melted, 
hen  turn  them  into  a dilh,  and  fend  them  to  table. 

To  raife  a fallad  in  two  hours  at  the  foe. 

Take  frefh  horfe-dung  hot,  lay  it  in  a tub  near  the  fire, 
ten  fprinkle  fome  rnuftml- feeds  tl  ick  on  it,  lay  a thin  layer 
horle-dung  over  it,  cover  it  clofe  and  keep  it  by  the  fire, 
d it  will  rile  high  enough  to  cut  in  two  hours. 

To  make  for  up  of  citron. 

Pare  and  dice  your  citrons  thin,  lay  them  in  a bafon, 
h layers  of  fine  lugar  , The  next  day  pour  off  the  liquor 
r a glafs,  fkim  it,  and  clarity  it  over  a gentle  fire. 

CAiNDYINC 
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/be  manner  of  clarrifyihg  fugar,  and  the  different 

S-T  • _ , Of  boiling  it. 

1 the  ground- work  of  the  confectioner's  art  de- 

I °",vvC  of  clarifJ'irfg  and  boiling  fugars, 

/hall  here  difim&ly  fet  them  down-,  that  the  terms  here- 
after mentioned  may  the  more  eafily  be  underftood,  which, 
when  thoroughly  comprehended,  will  prevent  the  unnecef- 
iary  repititions  of  them,  which  would  incumber  the  work 
and  confound  the  praftioner,  were  they  to  be  explained  iri 
every  article  as  .the  variety  of  the  matter  /hould  require  ; 
1 fitall  through  the-  whole. treatife  ftick  to  thefe  denomina- 
tions  of  the  feveral  degrees  of  boiling,  viz.  clarifying, 
fmooth,  blown,  feathered,  crackled,  and  carmel. 

To  clarify  fugar . 

Break  into  your  preferving  pan  the  white  of  one  egg; 
and  put  in  four  quarts  of  water,  beat  it  to  a froth  wrth°a 
wide,  then  put  in  twelve  pounds  of  fugar,  fet  it  over  thd 
fire,  when  it  boils  up  put  in  a little  cold  water  which  will 
caufe  it  to  fink,  let  it  rife  again,  then  put  in  a little  more 
' water,  fo  do . for  four  or  five  times,  til!  the  feum  appears 
thick  on  the  top,  then  remove  it  from  the  fire,  and  let  if 
fettle  ; then  take  off  the  feum,  and  pals  it  through  your 
draining  bag.  < 6 

Note,  If  the  fugar  doth  not  appear  very  fine,  you  muff 
boil  it  again  before  you  drain  it,  otherwife  in  boiling  it  tl 
any  height,  it  will  rife  over  the  pan,  and  give  the  artii^ 
much  trouble.  t 

To  boil  fugar  to  a degree  call'd  fnooth. 

When  your  fugar  is  thus  clarifyed,  put  the  quantity  y 
fjiall  have  oceafion  for  over  the  fire  to  boil  fmooih,  whfy 
you  will  prove  by  dipping  your  feummer  into  the  fn/ff 
and  then  touching1  it  with  your  finger  and  thumb,  in 
ing  them  you  will  fee  a fmall  thread  drawn  between -V 
immediately  breaks,  and  remains  in  a drop  on  your  th 
thus  it  is  a little  fmooth,  then  boiling  it  more,  it  wil’^’h 
Vlt0  a barge  firing,  then  it  is  become  very  ftnyoth, 
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The  blown  fugar. 
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Boil  it  longer  than  the  former,  a„d  try  it  thus  . din  in 
n !!’akf  _0ffw“  iu8.ar  W <*>  h<o  $e  pan. 


, , 011  «a*  tugar  you  can  Into  the  pan. 

« “ ““Tb^ ?,TT.  m°U,th  “r0n8'y  ,hri™Bh  [he  holes,  and 
called  bLn  6"5  bl°'V  h “ “«*  to  a degree 

The  feathered  fugar. 

the  lr,  m°"d ant"8h,degrec»  "drieh  is  proved  by  dipp.1 

the  icummer  ln,  ffiake  lt  firft.over  the  pan  Eivin/a  fut? 

ifit -S 

i rhe  crackled  boiling. 

. Is  proaedhy  tltpplpg  a (tick  into  , he  fugar,  whicY, 
dlately  remove  into  a pan  of  cold  aWter'dnJ&ty 

.nEthr=  wLer'T  '0  ?*•  and  irit  ^ 

the  water,  it  is  enough  ; if  not,  you  mutt  boil 

■»»  .«,  , T'he  carmel  fugar. 

Is  boded  yet  longer,  and  proved  by  dippina  a 
in  the  fugar  then  in  the  water,  as  before^f  wk 

to  tbe  « will  fnap  like  glafs  the 

" l\  to^*;  - water,  which  is  the  higheft  and 
‘ |\  Ji  boi^S  fugar*  Take  care  your  fire  be  not  ' 

* WS"  b°|i  thls’  ,eaft  flaming  up  the  Tides  of  yc 
KlVuld  occafion  your  fugar  to  burn,  and  fo  difcolour 

1°  Canfi  "/****>  kinons>  and  citron. 

Drain  hem  clean  from  the  fyrup,  wafii  it  in  ] 
water,  and  lay  it  on  a fieve  to  drain  . ,hen  tal 
clarifyed  fugar  as  will  cover  ^ 

it  till  I,  blow,  very  C , * y-U  Ca”' 

them  till  it  blows  aEai„8!,  P 'ny0Urrlr 
I , , aftain  > then  take  it  from 

t cool  a Itttle  j then  with  the  back  of  a 
fngsr  stgaind  the  infide  of  your  n,„  ,m  v,v 

- ',hen 

’ * ■ ay  them  on  a wire  orate  to 

I n your  faggots  3nd  boi|  thcnj  & ™ <9 

.“P  buni:h«,  cut  them  with 
b,«ocfs  y®“  plcafe,  laying  them  • 
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Thus  you  candy  ah  forts  of  oranges  and  lemon-peel,  or 

chips. .Lemon  rings  and  faggots  are  done  the  fame  way, 

with  this  diftinaion  only,  that  the  lemons  ought  to  be  pared 
twice  over,  that  the  ring  may  be  the  whiter  * fo  you  will 
have  two  forts  of  faggots  : but  you  mud  be  fure  to  keep 
the  outward  from  the  other,  elfe  it  will  difcolour  them. 

To  candy  cherries. 

Gather  and  done  them  before  they  are  full  ripe,  ar 
wing  boiled  your  fine  fugar  to  a height,  pour  it  on  thei 
Sly  moving  them,  and  fo  let  them  Hand  till  almolt  co 
hen  take  them  out,  and  dry  them  by  the  fire. 

To  candy  barberries  and  grapes.  ^ 
ake  preferved  barberries,  walh  off  the  fyrup  ft.  r.ater, 
ift  fine  fugar  on  them  ; then  let  them  be  dryed  in 
^ove,  turning  them  from  time  to  time,  tili  they  are 
•rh  dry.  Preferveds  grapes  may  alio  be  candied  arter 

ne  manner.  . 

To  candy  orange  or  lemon-peels. 
ing  (leeped  your  orange-peel,  as  often  as  you  (hall 
convenient  in  water,  to  take  away  the  bmerneis ; 
be  gently  dryed  and  candyed- w*tht  -yrup  made 


] 


To  candy  apricots.  \ 

nud  Hit  them  on  one  fide  of  the  done,'w  ^ 
ar  on  them  ; lay  them  one  by  one  on  a dii^  an^ 
em  in  a pretty  hot  oven  ; then  take  them  on  t 
and  dry  them  on  glafs  plates  in  an  oven  for  jly 
dsiys. 

To  make  barley  fugar. 

rley  water,  drain  it  through  a hair-fieve,  ther‘ 
tco£lion  into  clarifyed  fugar,  brought  to  a candy; 
he  lad  degree  of  boiling,  then  take  it  ott  thej 
-■he  boiling  fettle,  then  pour  it  upon  a marble 
vith  the  oil  of  olives,  when  it  cools  and  be- 
hard,  cut  it  into  pieces,  and  rub  jnW  lengths 

To  make  lemon  drops. 

loaf  fugar.  beat  and  fift  it  very  fine- 
lemon  and  put  it  to  your  fugar  ; - 
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the  whites  of  three  eggs  and  white  them  to  a froth,  fqueeze 
JO  W lemon  to  your  tafte,  beat  them  for  half  an  hour,, 
and  drop  them  on  white  paper  ; be  fure  you  let  the  p ,per 
V:very  dry,  and  fift  a little  fine  fugar  on  the  pape  fore 
y<  d drop  them.  If  you  would  have  them  yellow  take  a 
pennyworth  of  gumbouge,  fteep  it  in  fome  rofe-warer.  mix 
tome  whites  of  eggs  and  a final!  quantity  of  fugar,  fo 
chop  them,  and  bake  them  in  a flow  oven. 

To  make  coHferve  of  red  rofes,  or  any  other  flowers. 

1 ake  rofe-buds  or  any  other  flowers,  and  pick  them,  cut 

Si"  - Purt  fu>m  the  red’  and  PJt  the  red  flowers 
and  fift  them  through  a lie  e to  take  out  the  feeds  • then 

iT  l.h^’a,n‘' ^ every  pc  und  of  flowers  take  two  pounds 
n a half  of  loaf  fugar  ; beat  the  flowers  pretty  fine  in  a 
flone  mortar,  then  by  degiees  put  the  fugar  to  them;  and 
beat  it  very  well  till  jt  is  wel  incorporated  together  •’ then 
pm  ,t  in  you,  gallipots,  tie  it  over  with  a paptr,  over  that 
4 leather,  and  it  will  keep  leven  years. 

To  make  Jyrup  of  rofes. 

Inflate  three  pounds  of  damafk  rote-leaves  in  a gallon  of 
warm  water,  m a wefl  glazed  earthen  pot;  with  a^narrow 
mouth,  for  eight  hours,  which  flop  clofe,  that  none  of  the 
I'"'™*  exhalev'vh=„  they  have  infufed  fo  „„„ ° hcu 

To  make  conferve  of  hips. 

zX 

oarfe  hair  fieve  L h7  3 e foft  '™’gh  '»  rub  , fcmogh * 
nain  eve  as  .he  pulp  comes  take  it  cff  (hi.  c* 

the  bCi|ry-’  Wi"  re(Il,ire  Pains  ,0  rub  them 
3 Cakis,/ 
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Cakes,  Cheesecakes,  C(jstards,  &c. 

CAKES; 

.!  *• 

k . 

How  to  make  a pound  cake 

TAKE  a pound  of  butter,  beat  it  in  an  earthen  pan 
with  your  hand  one  way,  till  it  is  like  a thick  cream, 
then,  have  ready  twelve  eggs,  only  fix  whites,  and  beat 
them  up  with  the  butter,  beat  in  a pound  of  fugar,  a 
pound  of  flour,  and  a few  carFaway  feeds  ; beat  all  well 
together  for  an  hour,  butter  y'our  tin,  then  put  in  the  cake, 
and  bake  it  an  hour  in  a quick  oven.  Some  like  a pound 
of  currants  in  it. 

To  make  a plumb  cake . 

Take  half  a peck  of  flour,  half  a pint  of  rofe  water,  a 
pint  of  cream,  a pint  of  ale  yeafl,  boil  it,  then  add  a 
pound  and  a half  of  butter,  fix  eggs,  without  the  whites, 
four  pounds  of  currants,  half  a pound  of  fugar,  a nutmeg, 
and  * little  fait,  work  it  very  well,  and  let  it  Hand  an  hour 
by  the  fire  ; then  work  it  again,  »and  bake  it  an  hour  and 
a half.  Take  care  the  oven  be  not  too  hot. 

To  make  an  exceeding  fine  plumb  cake. 

Take  a qurter  of  a peck  of  the  belt  flour,  dry  it,  wafh 
and  pick  clean  three  pounds  of  currants,  fet  them  before 
the  fire  to  dry,  half  a pound  of  blanched  almonds,  beaten 
fine  with  rofe-water,  half  a pound  of  raifins  of  the  fun, 
wafhed  ftoned  and  fibred  finall,  a pound  of  butter  melted 
with  a pint  of  cream,  but  it  muff  not  be  put  in  hot,  hah 
a pint  of  ale-yealf,  a pennyworth  of  faffron  flecped  in  a 
pot  of  lack,  ten  or  twelve  eggs,  half  the  whites,  a quarter 
of  an.  ounce  of  cloves,  and  mace,  one  large  nutmeg  grate  • 
a fewr  carraway  feeds,  candied  orange,  citron  and 
peel  fliccd;  you  muff  make  it  thin,  or  there  muff  be  n ^ 
butter  and  cream  ; you  muff  peifume  it  with  ambeigr 
tied  in  a muflin  bag,  and’  fleeped  in  the  fack  all  nig1 
you  ice  it,  take  half  a pound  of  double  refined  lugar 
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then  put  in  feme  of  the  fugar  and  beat  It  up  with  the 
'vhue  of  an  egg,  and  beat  it  with  a wife,  and  a little  orange 
flower  water,  but  do  not  over  wet  it;  then  put  in  all  the 
fugar,  and  beat  it  all  near  an  hour  • the  cake  will  take  fo 
long  » baking ; then  draw  it,  and  wafh  it  well  over  with 

and  PUt  K m again  for  half  a 9uarter 

How  to  make  a good  feed  cake. 

.iake  two  pounds  of  butter  beaten  to  a cream,  a ouar. 
ei  of  a peck  of  fit  ur,  a pound  and  three  quarters  of  fine 
fugar,  three  ounces  , f candied  orange-peel  and  citron  cne 


a little  rnO  wa,  ' f*  , cSg5>  ana  Dut  nve  whites, 
i t feW  Cl°ves’  mace’  and  nutmeg;  feme 
®7,y  ' and  ha!f  a Plnt  cream,  then  bake  it  in  a hooT 

and  butter  your  paper,  when  it  is  baked  ice  it  over  with 

« VaX  “f  *“*  a"d  f“gar’  “nd  *'  " » '»=  oven  ag| 
T i , How  to<  make  a light  feed  cake. 

Jeeds,  and  work  it  warm  together  with  your  hand.  Y 

p *f°  make  a cheap  feed  cake. 
a Ppi“  aofp°“d„^r“lof  k"»'V"  "■«>. 

fugar,  half  an  ounce  of  all  f°n  5 take  a Pou”d  of 

with  half  a peck  of  flour  ’^vvf  ***'  ^ and  mix  them 
pour  the  bmteV  fj w • W?en  the  butter '»  melted, 
>vork  it  up  like  pafte  "V  Pl‘dd\e  of  thc  floor  and 

of  good  a^  yLft  and  f?  U Tth  ^ lnilk  half  a pint 
before  it  goer"’  J?  ^ befc*  the  *».  Jo  rife, 

_rarraway  teeds  or  currants  Clther  piU  in 

oven.  1 and  bave  it  in  a very  quick 

antte  half' bS  ™°  Cates  *Mr  »ill  take  an  hour 

To  make  little  fine  cake' 

wJSFZLt  with'y^r  hpTdof  ^ hMt  **«* 
bake  it  in  little  cate  *■*  ml'i  aU  w!1  <°3'*'r. 
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7 o make  Shrewjberry  cakes. 

Take  two  pounds  of  flour,  a pound  of  fugar  finely  fearch* 
ed,  mix  them  together,  (take  out  a quarter  of  a pound  to 
Toll  them  in)  take  four  eggs  beat,  four  fpoonfuls  of  cream, 
ant)  two  fpoonfuls  of  r<  fe-water  ; beat  them  well  together, 
and  mix  them  with  flour  into  a parte,  roll  them  into  thin, 
cakes,  and  bake  them  m a quick  oven. 
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To  make  queen  cakes. 

Take  a pound  of  fine  flour  dried  well,  nine  eggs,  a 
pound  of  loaf  fuyar  beat  and  fifted,  put  one  half  to  your 
eggs,  and  tl  e other  to  your  butter;  take  a pound  cf  but- 
ter  and  melt  it  with  an  water,  put  it  into  a ftone  bowl, 
when  it  is  aim  ft  coltl  put  in  your  fugar.  aid  a fpoonful 
or  two  of  i ofe- water,  beat  it  quick  for  half  an  hour,  till 
it  is  as  white  as  c earn  ; beat  the  eggs  and  fugar  very  tpiick 
and  as  long,  wh  1(1  they  ire  white  ; mix  all  together ; then 
take  half  a pound  if  currants  well  cleaned,  and  a little 
fli.ed  mace,  fo  you  may  fi'l  one  part  of  * the  tins  before  you 
put  in  the  cu;  rams  ; you  may  pm  a quarter  of  a pound  of* 
almonds  ihred  (if  you  pleafe'  into  them,  that  is  without 
currants;  you  may  ice  them,  but  do  not  let  the  iceing  be 
thicker  than  you  may  lye  on  with  a litt’e  brufh.  • 

Tq  make  wiggs. 

Take  two  pounds  of  flour,  a p,  und  of  butter,  a pint  of 
cream,  four  eggs,  (leaving  out  two  of  the  whites;  and 
two  iponnfuls  i,f  yeaft,  let  them  to  rife  a little,  when  they 
are  mixed,  add  half  a pound  of  fugar.  and  half  a pound 
of  carraway  comfits,  make  them  up  with  the  fugar,  and 
bake  them  in  a dripping  pan. 
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■To  make  pepper  cakes. 

Take  half  a gill  of  lack,  half  a quarter  of  an  ounce  of' 
whole  white  pepper,  put  it  in  and  boil  it  together  a quar- 
ter of  an  hour,  then  take  the  pepper  out,  and  put  in  as’ 
much  double- refined  fugar  as  will  make  it  like  a palle,, 
then  drop  it  in  what  lhape  you  pleafe  on  plates,  and. 
let  ft  dry  itfelf.  f’ 

' To  make  ginger-bread  cakes. 

Take  thr  unds  yf  flour  one  pound  of  fugar,  one 
* ' v - pound. 
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pound  of  butter  rubbed  very  well,  two  ounce's  of  ginger 
beat  fine,  a large  nutmeg  grated;  then  take  a pound  of 
treacle,  a quarter  of  a pint  of  cream,  make  them  warm 
together,  and  make  up  the  bread  ftiff ; roll  it  out,  and 
make  it  up  into  thin  cakes,  cut  them  out  with  a tea-cup, 
or  fmall  glafs,  roll  them  round  like  nuts,  and  bake  thena 
on  tin  plates  in  a (lack  oven. 

To  make  ginger-bread  another  way . 

Take  three  quarts  of  fine  flour,  two  ounces  of  beaten 
ginger,  a quarter  of  an  ounce  of  nutmeg,  cloves,  and 
mace  b.eat  fine,  but  moft  of  the  laft ; mix  all  together, 
three  quarters  of  ^ pound  of  fine  fugar,  two  pounds  of 
treacle,  fet  over  the  fire,  but  do  not  let  it  boil ; three 
quarters  of  a pound  of  butter  melted  in  the  treacle,  fomc 
candied  lemon  and  orange-peel  cut  fine  ; mix  all  thefe 
together  well.  An  hour  will  bake  it  in  a quick  oven. 

To  make  makeroons . 

Take  a pound  of  almonds,  let  them  be  well  fcalded, 
blanched,  and  thrown  into  cold  water,  then  dry  them  iff 
a cloth,  apd  pound  them  in  a mortar,  moiften  them  with 
prange-flower  water,  or  the  white  of  an  egg,  left  they 
turn  to  oil  ; afterwards  take  an  equal  quantity  of  fine  pow-* 
der  fugar,  with  three  or  four  whites  of  eggs  and  fome 
milk;  beat  all  well  together,  and  iliape  them  on  waferr 
paper,  with  a Ipoon  round.  Bake  them  on  tin. 

To  make  bifcuits. 

Beat  up  fix  eggs  with  two  fpoonfuls  of  rofe-water  and 
fack,  then  add  a pound  of  fugar  powdered,  and  a pound  of 
flour;  mix  them  into  the  eggs  by  degrees,  and  an  ounce 
cf  corriander  feeds,  riiix  all  well  together,  fhape  them  on 
white  thin  paper,  or  tin  moulds,  in  any  form  you  pleafe  ; 
beat  the  white  of  an  egg,  rub  them  over  with  a feather, 
and  dull  fine  fugar  over  them  ; fet  them  in  a flow  oven  till 
they,  rife  and  come  to  a good  colour,  take  them  out,  and 
when  you  have  done  with  the  oven,  if  you  have  no  ftove 
?o  dry  them  in,  put  them  into  the  oven  again,  and  let 
ificm  ftand  all  night. 
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To  make  buns. 

Take  two  pounds  of  flour,  a pint  of  yeaft,  put  a little 
fack  in  the  ye  aft,  and  three  eggs  beaten,  knead  all  together 
wi  ll  a little  waini  milk,  a little  .nutmeg,  and  a little3  fait  ; 
then  lay  it  before  the  fire  till  it  rifes  very  light,  then  knead 
in  a pound  of  frelh  butter,  a pound  of  rough  carraway 
comfits,  and  bake  them  in  a quick,  oven,  in  what  fhape  you 
pleafe,  on  floured  paper. 

To  make  cheefe-cakes. 

Take  the  crud  of  a gallon  of  milk,  three  quarters  of  a 
pound  of  butler,  two  grated  bifcuits,  two  ounces  of  blan- 
ched almonds  pounded  with  fome  orange-fluwer  water,  half 
a pound  of  currants,  feven  eggs,  fugar  and  fpice  ; beat  it 
up  with  a little  cieam  till  it  is  very  light,  then  fill  your 
cheefe-cakes. 

To  make  rice  cheefe-cakes , 

Boil  two  quarts  of  cream  or  milk  a little  while,  with 
whole  mace  and  cinnamon,  then  take  it  off  the  fire,  take 
out  the  fpxe,  and  put  in  half  a pound  of  rice  flour,  make 
it  boil,  Itirring  it  together,  then  take  it  off,  and  beat  the 
yo’ks  of  twenty-four  ~ggs,  fet  it  on  the  fire  again,  and  keep 
it  continually  ftirring  till  it  is  thick  as  cruds ; add  half  a 
pound  of  blanched  almonds  pounded,'  and  fweeten  it  to 
your  palate  ; or  if  you  chufe  you  may  put  in  half  a pound 
of  currants  picked  and  rubbed  in  a clean  cloth. 

To  make  lemon  cheefe-cakes. 

Take  two  large  lemon-peels,  boil  and  pound  them  well 
together  in  3 mortar,  with  about  fix  ounces  of  loaf  fugar, 
the  yolks  of  fix  eggs,  and  half  a pound  of  frefh  butter ; 
pound  and  mix  all'  well  together,  and  fill  the  patty-pans 
about  half  full.  Orange  cheefe-cakes  are  done  the  fame 
way,  only  you  boil  the  peel  in  twq  or  three  waters,  to 
t^ke  out  tfye  bitternefs. 

To  make  almond  cheefe-cakes. 

Take  half  a pound  of  jordan  almonds,  and  lay  them  in 
cold  water  all  night,  the  next  morning  blanch  them  in  cold 
water  ; and  take  them  out,  and  dry  them  in  a clean  cloth, 
them  very  fine  in  a little  orange-flower  water;  then 

take 
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take  fix  eggs,  leave  out  the  whites,  beat  and  ftrain  them, 
then  half  a pound  of  white  fugar,  with  a little  beaten  mace  ; 
beat  all  well  together  in  a marble  mortar,  take  ten  ounces 
of  frelb  butter,  melt  it,  a little  grated  lemon-peel,  beat 
them  with  the  other  ingredients,  mix  all  well  together, 
and  fill  your  pans. 

An  excellent  pafle  for  cujlards. 

Take  a pound  of  flour,  twelve  ounces  of  butter,  the  yolks 
of  four  eggs,  fix  fpoonfuls  of  cream,  mix  them  together, 
and  let  them  hand  near  twemy  minutes,  then  work  it  up 
and  down,  and  roll  it  very  thin. 

To  make  a cuflard. 

Boil  a quart  of  cream  or  milk,  with  a flick  of  cinnamon, 
large  mace,  and  a quartered  nutmeg,  when  half  cold,  mix 
it  with  eight  yolks  of  eggs,  and  four  whites,  well  beat, 
fome  fack,  fugar,  and  orange-flower  water  ; fet  all  on  the 
fiie,  and  ftir  it  till  the  froth  rifes,  which  Ikim  off';  then 
itrain  it,  and  fill  your  cruffs,  which  fliould  be  firft  dried  in 
the  oven,  and  which  you  muft  prick  with  a needle  before 
you  dry  them,  to  prevent  their  rifing  in  blifters  ; or  you 
may  put  it  in  cups,  without  the  pafle. 


To  make  plain  cujlards. 

Take  a quart  of  new  milk,  fweeten  it  to  your  tafte,  grate 
in  a little  nutmeg,  beat  up  eight  eggs  well,  leave  out  half 
the  whites,  flir  them  into  the  milk,  and  bake  it  in  china 
difhes  ; or  put  them  in  a kettle  of  boiling  water,  taking 
care  the  water  does  not  come  above  half  way  up  the  bafons. 
for  fear  of  its  getting  into  them  ; you  may  add  a glafs  of 
brandy,  or  fome  rofe-water  in  the  making. 

To  make  an  almond  cuftard. 

Firft  blanch  your  almonds,  then  pound  them  in  a mor- 
tar very  fine,  add  fome  milk  in  the  beating,  prefs  it- thro* 
a fieve,  and  bake  it  as  the  cuftards  above-mentioned,  and 
bake  it  in  cups. 


To  make  a cream  cuftard. 

Grate  the  crumb  of  a penny  loaf  very  fine,  and  mix#it 
with  a good  piece  of  butter,  and  a quarr  of  cream,  heat 
„khe  yolks  of  twelve  eggs  with  cream,  fweeten  them  with  / 

fcj  kgar, 


( 12*  ) 

fugar,  let  them  thicken  over  the  fire,  make  your  cuftard 
fhallow,  bake  them  in  a gentle  oven,  and  when  they  are 
baked,  drew  fine  fugar  over  them. 

To  make  a rice  cufiard . 

Firft  boil  a quart  of  cream  with  a blade  or  two  of  mace, 
then  put  to  it  boiled  ground  rice,  well  beaten  with  the 
cream,  mix  them  together,  and  ftir  them  well  all  the  while 
it  boils,  and  when  it  is  enough,  take  it  off,  and  fweeten  it 
as  you  like,  and  put  in  a little  rofe -water,  and  ferve  it 
cold. 

Tv  make  a white  pot. 

Take  a quart  of  milk,  the  ernmb  of  a halfpenny  roll, 
beat  up  the  yolks  of  fix  eggj  with  rofe-water,  fume  grated 
jtutmeg  end  cinnamon,  and  fweeten  it  to  your  liking,  lay 
in  your  pan  fame  good  marrow  or  butter,  and  put  in  all 
the  ingredients,  but  take  care  they  are  all  well  mixed 
together,  or  it  will  curdle,  then  put  it  into  the  oven,  not 
too  hot,  and  when  you  ferve  it  up,  grate  fame  fine  fugar 
over  it.  - 


To  make  Syllabubs,  Creams,  and  Flummery. 

To  make  a fine  fyllabub  from  the  cow . 

QWEETEN  a quart  of  cyder  with  double  refined  fugar, 
C?  grate  a nutmeg  into  it ; then  milk  the  cow  into  your 
liquor,  when  you  have  added  what  quantity  of  milk  you 
think  proper,  pour  half  a pint  or  more  (in  proportion  to 
the  quantity  of  fyllabub  you  make)  of  tbe  fweeteft  cream 
over  it. 

A whipped  Jyllabub. 

Take  two  porringers  of  cream  and  one  of  white  wine, 
grate  the  (kin  of  a lemon,  take  the  whites  of  three  eggs, 
•fweeten  it  to  your  tafle,  then  whip  it  with  a whilk,  take 
off  the  froth  as  it  riles  and  put  it  in  your  fyllabub  glalles, 
and  they  are  fit  for  ufe  immediately. 

To  make  a fine  cream. 

Take  a pint  of  cream,  fweeten  it  to  po'ir  palate,  grate  \ 
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3me  nutmeg,  put  in  a fpoondrl  of  orange. flower  water, 
ofe-water,  and  two  fpoonfuls  of  fack  beat  up  four  eggs 
nd  two  whites,  dir  it  all  together  one  way  over  the  fire 
ill  it  is  thick,  then  pour  it  in  cups. 

Lemon  cream. 

Take  the  juice  of  f ur  large  lemons,  half  a pint  of  Vvater, 

pound  of  double  refined  l'ugar  beaten  very  fine  ; mix  all 
veil  together  and  flrain  it,  fet  it  on  a gentle  fire,  dirring 
t all  the  while  and  fkim  it  dean  ; put  it  into  the  peel  of 
me  leim  n when  it  is  very  hot,  but  not  to  boil  ; take  out 
hi  lemon-peel  and  pour  it  ir.to  china  dilhes,  and  l'erve 
t up. 

Rajberry  ere  am. 

Take  a quart  of  fweet  thick  cream,  and  boil  it  two  or 
hree  wallaps,  then  take  it  off  the  fire  and  dram  fome  juice 
'f  ralberries  into  it  to  your  tade.  di’  it  fome  time  before 
rou  put  your  juice  in,  and  afterwards  dir  it  one  way  for 
ilutoft  a quartet  of  an  hour,  then  fweeten  it  to  your  tafte. 

Whipped,  cream. 

Trke  a quart  of  thick  cream,  the  whites  of  eight  eggs 
jearen  with  half  a pint  of  fack  : mix  it  t gether,  fweeten 
t to  your  tafle  with  double  refined  fugar  ; you  may  per. 
ume  it  (if  you  pleafe)  with  mmlk  or  amher-greafe  tied  in 
i rag,  deeped  in  the  cream.  Whip  it  up  with  a whifk, 
jnd  a piece  of  lemon  peel  tied  in  the  middle  of  the  whifk. 
Take  off  the  froth  with  a fpoon,  and  lay  it  in  your  piaf- 
fes or  bafons. 

Jelly  of  cream. 

Take  four  ounces  of  hartlhorn,  put  it  into  three  pints 
Df  water,  let  it  boil  till  it  is  a diff  jelly,  you  will  know  by 
taking  a little  in  a fpoon  to  cool  ; then  (train  it  off,  and  add 
to  it  half  a pin:  of  cream,  two  fpoonfuls  of  rofe-water, 
two  fpoonfuls  of  fack,  and  fweeten  it  to  your  tafte  ; then 
give  it  a gentle  boil,  but  keep  dirring  it  elfe  it  will  curdle  ; 
then  take  it  off,  and  dir  it  till  it  is  cold,  then  put  it  into 
broad  bottom  cups,  let  them  dancl  all  night,  and  turn 
tnem  into  a dilh  ; tal  e half  a pint  of  cream,  two  fpoon- 
fuls of  rofe-water,  and  as  much  fack,  lweeten  to  your 
palate,  and  pour  over  them. 

V,  / 
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To  make  a trifle. 

Cover  the  bottom  of  a difli  or  bowl  with  Naples  bifcuits  t: 
broken  in  pieces  ; mackeroons  bn  ke  in  halves,  and  rarifu  & 
cakes.  Jult  wet  them  through  with  lack,  then  make  2 ' 

good  boiled  cullard  not  too  thick,  and  wlien  cold  pour  it 
over  them,  then  put  a fyllabub  over  that.  Garqilh  with 
ratifia  cakes,  currant  jelly  and  flowers. 

To  make  flummery. 

Take  a 1 arg°  calf’s  foot  and  cut  out  the  great  bones  and 
boil  them  in  two  qu.uts  of  water,  then  drain  it  off,  and  put 
to  the  clear  jelly  half  ap'nt  of  thick  cream,  two  ounces  of 
fweet  almonds,  and  one  of  bitter  almonds,  beaten  together. 
Let  it  jult  boil  and  then  (bain  if.  off.  and  when  it  is  as  cold 
as  milk  from  the  cow,  put  it  inro  cups  or  glaffes. 

Calf's  feet  jelly. 

Cut  four  calf’s  feet  it  pieces,  put  them  .in  a pipkin  with 
a gallon  of  wac,  cover  them  clofe,  and  boil  them  foftly 
till  almofl  ha  f be  co  ifumed,  run  the  liquorthrough  a fieve  and 
let  it  Hand  ill  cold.  Then  with  a knife  take  off  the  fat  at 
top  and  bottom,  and  melt  the  fine  part  of  the  jelly  in  a pre- 
ferving  pan  or  Ikillet,  and  put  in  a pint  of  Khenilh  wine,  the 
juice  of  four  or  five  lemons,  double  refined  fugar  to  your 
taite,  the  whites  of  eight  eggs  beaten  to  a i^froth,  flir  and 
boil  all  thefe  together  near  half  an  hour,  then  itrain  it  thro* 
a fieve  into  a jelly  bag,  put  into  your  jelly  bag  a very  fmall 
f prig  of  rofemary  and  a piece  of  lemon -peel,  paft  it  through 
the  bag  till  it  is  as  clear  as  water. 

Hartjhorn  jelly. 

Take  half  a pound  of  hartlhorn,  and  put  into  an  earthen 
pot  with  two  quarts  of  fpring  water,  cover  it  clofe  and  let  it 
in  the  oven  all  nighr,  then  (train  it  in  a pipkin  with  half  a 
pound .of  double  refined  fugar,  half  a pint  of  Khenilh  wine, 
the  juice  of  three  or  four  lemons,  three  or  four  blades  of 
mace,  the1  whites  of  three  or  four  eggs  well  beaten,  and  mix 
it  fo  that  it  may  not  curdle.  Set  it  on  the  fire  till  there  arifeth 
a thick  l'cum,  run  it  through  a napkin  or  jelly  bag,  and  turn 
ii  up  again,  whilff  it  is  quite  clear. 

Jelly  of  apples. 

Cut  your  apples  into  pieces  and  boil  them  over  the  fire, 
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with  water  in  a copper  pan,  rill  they  refemble  marmalade  5 
hen  (train  them  through  a linen  cloth  or  fieve,  and  put 
!i  ;hree  quarters  of  a pound  of  cracked  fugar  to  every  quart  of 
t liquor  ; boil  it  all  to  a degree  between  (month  amd  pearled, 
a taking  off  the  (cum  as  it  rifes. 

If  you  chafe  the  jelly  of  a red  colour,  add  fome  red  wine 
or  prepared  cochineal,  keeping  it  covered  — After  the  fame 
manner  you  may  make  the  jelly  of  pears  and  other  fruit. 
Clear  pippin  jelly . 

Take  twelve  or  fourteen  of  the  bed  fort  of  pippins, 
:pare  them  and  fling  them  into  cold  water,  then  put  them 
into  a Ikellet  with  a quart  of  Tuning  water,  let  them  on  the 
fire  and  let  them  boil  as  fait  as  can  he,  til:  the  liquor  is 
I half  boiled  away,  then  take  them  off  and  drain  the  juice 
through  a piece  of  holland,  then  take  a pint  of  that  juice, 
put  it  into  a (kellet,  and  put  to  ir  a pound  of  double  refined 
fugar,  then  fet  it  on  the  fire  having  one  to  blow  ir,  that 
it  may  boil  very  fad,  and  take  off  the  fuim  as  it  j lies  ; and 
| and  when  it  has  boiled  quick  rather  better  than  a quarter 
of  an  hour,  put  in  four  ipoonfuls  of  the  juice  of  lemons, 
keeping  it  dill  boiling  and  (kimming  ; keeping  it  fometimes 
in  a plate,  and  when  you  find  that  it  will  jelly,  take  it  eff 
and  put  it  up  in  glades. 

‘To  make  zvhite  currant  jelly . 

Take  currants  that  are  jud  ripe,  (trip  them  from  the  fialks 
into  a (kellet,  and  cover  them  with  (pi  ing  water,  that  is, 
half  a point  of  water  to  a pint  of  cm  rants,  (e-  them  on  a 
gentle  charcoal  file,  and  let  it  (lew  till  tl  e currents  are  dif- 
lolved,  then  let  the  juice  run  fn  m them  through  a jel  y bag, 
and  to  every  pound  of  that  take  a pound  of  double  refined 
fugar,  wet  it  with  fair  water,  and  boil  it  to  a high  candy; 
then  put  in  y<  ur  curi  ant  juice,  and  let  it  hat  e but  one  boil, 
then  put  in  the  juice  of  a lemon  to  your  take,  Jet  it  have  a 
heat  (but  boil  it  no  more  after  the  lemon  is  in}  and  glafs  ir. 

? 0 make  rajlerry  jam. 

ri  ake  a pint  of  currant  jelly  and  a quart  of  ralherries, 
h ruife  them  well  together,  let  them  over  a flow  fiie.  dir  it 
till  it  boils,  let  it  boil  five  or  fix  minutes,  put  it  in  gallipots 
*fk1  keep  it  for  uie. 


BREAD 
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BREAD  MAKING. 


To  make  French  Bread. 


HREE  quarters  of  flour  is  made  into  brpad  thus  • take 


three  pints  of  water,  and  one  of  milk,  feafon  with 
fait  ; then  take  three  quarters  of  a pint  <f  ale  yeaft, 
and  lay  in  two  quarts  of  water  the  night  before  ; after  p ur« 
ing  it  off,  {fir  your  yeaft  into  'he  milk  and  water  ; break  in 
about  two  ounces  of  butter,  difTdve  it  well ; then  beat  up  an 
egg,  and  (Hr  it  in,  then  add  thefe  articles  to  your  flour.  In 
cold  weather  your  dough  fhould  be  much  ft  iff  er  than  in, 
fummer  ; take  care  it  be  well  mixed  make  it  into  fmall 
rolls,  then  put  them  into  a brifk  oven,  and  take  e re  they 
do  not  burn  ; when  they  have  laid  twenty  four  minuets  tU  n 
them,  and  let  them  lay  for  the  fame  fpace  of  time  ; after- 
wards take  them  out  and  rafp  them.  The  liquor  is  to  be  ftir- 
redinto  the  flour  as  is  done  for  pye-curft  ; after  the  dough  is 
made  it  mu  If  be  covered  with  a cloth,  and  muff  lie  a few 
minutes  to  rife. 

To  make  white  bread  after  the  London  way. 

Take  a bufhel  of  fine  flour,  a gallon  of  waer  and  fome 
yeafl,  mix  the  water  and  yeall  together  till  it  looks  of  a good 
brown  colour  and  begins  to  crudle,  then  ftrain  it  and  mix 
it  with  you  flour  till  it  is  thick  ; then  cover  it,  and  let  it 
Hand  three  hours  ; as  foon  as  it  begins  to  fall  fake  a gallon 
more  of  water,  and  three  quarters  of  a pound  of  fait,  mix 
the  water  and  . fait  together,  ftrain  it  and  with  this  liquor 
make  your  dough  of  a moderate  thicknefs,  fit  to  make  up 
Into  loaves;  cover  it  ag.in,  and  let  it  Hand  three  hours 
more.  It  will  take  three  hours  baking.  In  fummer  your 
water  muff  be  milk. warm,  and  in  winter  as  hot  as  you  can 
bear  it.  . 

Note.  As  to  the  exaft  quantity  of  liquor  your  dough  will 
take,  experience  will  teach  you  in  two  or  three  times  making, 
for  all  flour  does  not  want  the  fame  quantity  of  liquor ; 
and  if  you  make'  any  quantity,  it  will  rife  up  the  lid  and  run 
over,  when  it.  has  ftcod  its  time. 
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To  make  muffins,  oat- cakes , ISc. 

Hertfordfhire  flour  being  reckoned  the  beft,  it  is  gener- 
ally made  ufe  of  on  thofe  occafions  ; therefore,  take  half 
a buffiel  of  the  fineft  fort,  three  quarters  of  a pint  of  fine 
ale  yeaft ; let  it  lie  in  water  all  night,  in  the  morning  pour 
of  the  water  clear,  then  take  a gallon  of  water,  mi»k-warm, 
to  which  add  one  ounce  of  fait,  mix  the  water,  fait,  and 
yeafl,  well  together,  for  about  twelve  minutes,  and  ftrain 
it,  and  mix  your  dough  as  light  as  polfible ; let  it  lie  in 
your  trough  an  hour  to  rife,  then  hand  roll  it,  pull  it  into 
fmall  pieces,  roll  it  like  a ball,  lay  them  on  a board,  and 
as  faft  as  you  do  them,  lay  a flannel  over  them,  which  the 
dough  mud  be  kept  covered  with;  when  you  have  rolled 
out  all  your  dough,  begin  baking,  by  the  time  your  firft 
is  done,  the  other  will  be  fpread  out  in  the  form  they  fhould 
be  ; when  one  fide  begins  to  change  colour  on  the  iron, 
they  rnuft  be  turned*  do  not  let  them  burn,  which  they 
are  apt  to  do,  if  the  middle  of  the  iron  be  too  hot.  The 
iron  made  ufe  of,  is  fet  up  like  a copper,  and  fire  kept  the 
fame  way,  only  where  the  lid  of  the  copper  lies,  there 
mufl  the  iron  be  placed. 

Muffins  are  made  the  fame  way,  only  remember  when 
you  pull  them  to  pieces,  roll  them  in  a deal  of  flour,  then 
roll  them  thin,  cover  them  with  a flannel,  and  they  will 
rife  to  a fufficient  thicknefs  ; when  you  toafl:  them,  do  not 
cut  them  with  a knife,  (it  makes  them  heavy)  but  puli 
them  down. 

To  make  bread  without  yeaffi 

l ake  two  pounds  of  the  dough  of  your  laft  making* 
which  had  been  raifed  by  yeafl,  it  mufl  be  kept  in  a wooden 
veffiel,  and  covered  with  flour,  this  is  called  leaven  ; the 
night  before  you  intend  to  bake  it,  put  the  faid  lump  of 
dough  into  a peck  of  flour,  and  work  it  well  together  with 
■warm  water,  lie  it  in  a wooden  vefTel,  covered  with  a linen 
cloth,  and  a blanket,  remembering  to  keep  it  warm;  the 
next  morning  it  will  life  fo  as  to  be  fufficient  to  mix  with 
more  than  two  bufhels  of  flour,  being  worked  up  with 
warm  Water  and  fonac  fait.  When  fufficieiuly  worked,  let 


( *2,8  ) 

it  be  well  covered  as  before,  till  you  find  it  rife,  then  knead 
it  well,  and  make  it  into  what  form  you  pleafe.  The 
more  leaven  is  put  to  the  flour,  the  better  and  lighter  the 
bread  will  be,  and  the  frefher  the  leaden,  the  bread  will 
be  lefs  four. 

Always  keep  by  you  two  or  more  pounds  of  the  dough 
of  your  laft  baking  well  covered  with  flour  to  make  leaven 
to  ferve  from  one  baking  clay  to  another;  the  more  leaven 
is  put  to  the  flour,  the  lighter  and  fpungier  the  bread  will 
be.  The  frelher  the  leaven,  the  bread  will  be  the  lefs 
four.  From  the  Dublin  fociety. 

A method  to  pre ferve  a large  flock  of  yeajl,  which  will 
keep  and,  be  of  ufe  for  fever al  months,  either  to  make 
bread  or  cakes. 

When  yon  have  yeaft  in  plenty,  take  a quantity  of  it, 
flir  and  work  it  well  with  a whilk,  untill  it  becomes  thin, 
then  get  a large  wooden  platter,  or  tub,  clean  and  dry, 
and  with  a loft  brufli  lay  a thin  layer  of  yeaft  on  the  tub, 
and  turn  the  mouth  downwards  that  no  duft  may  fall  upon 
it,  but  fo  that  the  air  may  get  under  to  dry  it;  when  that 
coat  is  very  dry,  lay  on  another  coat  and  let  it  dry,  and 
fo  go  on  to  put  one  coat  upon  another,  till  you  have  a 
fufficient  quantity,  even  two  or  three  inches  thick,  to  ferve 
for  feveral  months,  always  taking  care  the  yeaft  in  the  tub 
be  very,  diy  before  you  lay  more  on.  Whin  you  ufe  it, 
cut  a piece  olf,  lay  it  in  warm  water,  ftir  it  together,  and 
it  will  be  fit  for  ufe.  If  it  is  for  brewing,  take  a large 
handful  of  birch  tied  together,  dip  it  into  the  yeaft  and 
hang  it  up  to  dry,  take  great  care  no  duft  comes  to  >t,  and 
fo  do  as  many  as  you  pleafe.  When  your  beer  is  fet  to 
work  throw  in  one  of  thefe,  and  it  will  make  it  work  as 
well  as  if  yon  had  frelli  yeaft.  You  muft  whip  it  about  in 
the  wort,  and  then  let  it  lie;  when  the  fat  works,  take 
out  the  broom,  dry  it  again,  and  it  will  do  for  the  next 
brewing. 

Note,  In  the  building  of  your  oven  for  baking,  obferve 
that  you  make  it  round,  low  roofed,  and  a little  mouth ; 
then  it  will  take  lefs  fire,  and  keep  in  the  heat  better 
than  a long  oven  and  high  roofed,  and  will  bake  the  bread 
better.  TH£ 
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Art  of  Making  Wines, 

From  Fruits,  Flowers,  and  Herbs, 

All  the  native  growth  of  GREAT  BRITAIN, 


Particu'ar'y  of 


Grapes, 

Dewberries, 

Damfons, 

Orange, 

Gocfbt  nies, 

Apples, 

Figs<  / 

Sage, 

C urrants. 

Pears , 

Rofes, 

Turnip, 

Ralherries, 

Cherries, 

Cowflips, 

Cyprus  Wine, 

Mulbetres, 

Peaches, 

Scurvy  Grafs 

imitated. 

Elderberries 

Apricots, 

Min  t, 

Gilliflower, 

Blackberries 

Quinces, 

Balm, 

Mead,  &c.  &c. 

Strawberries 

Plums, 

Biich, 

&c.  &c. 

With  a fuccint  account  of  their  Medicinal  Virtues, 
And  the  mod  approved  Receipts  for 

Making  RAISIN  WINE. 

The  whole  comprehending  many  fecrets  relative  to  the 
Myliery  of  Vintners  never  before  made  public  ; (hewing 
not  only  how  to  prevent  thcfe  accidents  to  which  all 
Wines  are  liable,  but  ablolutely  to  retrieve  thefe  that  are 
a&ually  tainted,  and  give  them  the  moft  agree  a hie  Flavour. 


THAT  the  fertility  and  ptoduce  of  Gieat-Britain 
equals  any  nation  under  Heaven,  in  every  thing 
which  conduces  to  the  fubfi flence  health  and  riches  of  its 
inhabitants,  will  not  at  this  time,  after  fo  many  demon- 
{(rations  and  proofs,  be  qutftioned.  England  is  {filed  by 
foreigners  the  flore-houfe  and  granary  of  Europe  ; and 
nothing  but  want  of  (kill  and  induflry  can  at  preferu 
hinder  us  from  making  thofe  wholefomc  liquors  called 

Made  Wines,  among  many  other  things  *1  lead  as  good 
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if  not  fupenor  to  tliofe  brought  from  abroad,  to  the  great 
exhautting  of  our  treafure,  and  the  minifett  detriment  of 
our  inland  tiade. particularly  ; nay,  I mutt  beg  leave  to 
attirm,  that  the  liquors  produced  of  our  natural  growth, 
are  not  only  as  pleafant  in  tatte,  if  rightly  made  and 
prepa/ed,  as  any  other,  but  fare  more  agreeable  to  the 
conttitution  of  Englifhraen,  by  Contributing  to  their  natu- 
ral health  and  vigour;  and,  if  not  taken  to  excefs,  they 
lengthen  life,  and  free  old  age  from  thofe  calamines  that 
adulterated  foreign  wines  and  other  liquors  too  often 
cccalion  ; which  is  evident  from  the  innumerable  pains 
and  dileafes  their  fedimeuts  entail,  by  corrupting  the 
good,  or  creating  bad  humours  in  the  body. 

To  make  wines  of  the  grapes  of  the  growth  of  England. 

When  the  vines  are  well  grown,  fo  as  to  bring  full 
clutter1!,  be  careful  to  difencutr.ber  them  of  fome  part  of 
their  leaves  that  too  much  (hades  the  grapes,  but  not  fo 
much  in  a hot  leafon,  as  that  the  fun  mav  too  fwiftly 
draw  away  their  moitture,  arid  wither  them  : flay  not  till 
they  are  all  ripe  at  once,  for  then  fume  will  be  over-ripe, 
or  burft,  or  incline  to  rot  before  the  underlings  are  come 
te  perfection  ; but  every  two  or  three  days  pick  off  the 
choice  and  ripe  It  grapes,  and  fpread  them  in  dry  lhady 
places  frdeways,  that  they  contract  not  a heat  and  mutt  ; 
by  which  means  thofe  that  remain  on  the  clutters  having 
more  juice  to  nounlb  them,  will  grow  bigger,  or  befooner 
ripe  ; and  when  you  have  got  a fufficient  quantity,  put 
them  into.an  open  vellcl,  and  bruife  them  wed  with  your 
hands  ; or  if  the  quantity  be  too  large,  gently  prefs  them 
with  a flat  wooden  beater,  that  is*  a thick  beard  fattened 
at  the  end  of  a ttaff ; as  for  treading  them  with  the  feet, 
as  pradlifed  in  France,  and  other  countries,  I cannot  ap- 
prove thereof,  it  being  a natty  Uovenly  way.  Take  care 
you  break  the  (tones  as  little  as  may  be,  for  that  will 
make  the  wine  ol  a bitter  ilia  twang. 

Having  bruifed  the  grapes  well,  fo  that  they  are  be- 
come pulp,  or  mattt,  provide  a tap  at  the  bottom  of  your, 
cask,  tie  a liair-cloth  over  the  iottet,  and  let  out  that 
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which  will  run  voluntarily  of  itfelf,  as  the  bed  wine; 
then  take  out  the  pulp,  and  gently  profs  it  by  degrees 
in  a cyder-prefs,  till  the  liquJ*  is  lufficiently  drained 
out  ; provide  a new  cask,  well  lesioned,  and  aired  with 
a lighted  rag  dipped  in  brimflone  till  it  becomes  dry, 
pour  the  liquor  in  through  a fieve  lunnel  to  (lop  the 
dregs,  and  let  it  hand  only  with  a pebble  Hone  lightly 
laid  on  the  bunghole  to  ferment,  and  refine  itfell,  ten  oc 
twelve  days  ; then  draw  it  gently  off  into  another  cask, 
well  feafoned,  that  the  lees  or  dregs  may  remain  in  the 
fird  cask,  and  flop  it  no  other  way  than  before,  till  it 
has  quiet  palled  over  its  ferment,  which  you  may  know 
by  its  coolnefs  and  pleafant  tadc  : and  thus  of  3/our  or- 
dinary white  grapes,  you  may  make  a good  white  fort 
of  wine;  of  the  red  grapes,  clatct ; and  if  it  diould  want, 
j colour,  heighten  it  with  a little  brafil,  boiled  in  about 
, a quart  of  it,  and  drained  very  clear.  The  white  grapes, 

• not  too  ripe,  give  a good  rhenifh  tade,  and  arc  wonder- 
I fully  cooling. 

There  is  a fort  of  mufcadel  grapes,  growing  now  in 
{ many  pans  of  England,  which  may  be  brought  by  the 
, help  of  a little  loaf-Tugar  to  feed  on,  to  produce  a 
curious  fweet  wine,  little  differing  from  canary,  and  al- 
together as  wholefome  and  pleafant. 

If  the  wine  require  racking,  the  bed  time  to  do  it  is 
’ when  the  wind  is  in  the  North,  and  the  weather  temperate 
lt  and  clear  ; in  the  increafe  of  the  moon,  and  when  fhe  is 
ir  underneath  the  earth,  and  not  in  her  full  height. 

If  the  wine  rope,  to  alter  it  take  a coarfe  linen  cloth, 
and  when  you  have  let  the  calk  a-broach,  fet  it  before  the 
l(  bore,  then  put  in  the  linen,  and  rack  it  ipto  a dry  calk  ; 

put  in  five  or  fix  ounces  of  allom  in  powder,  and  jumble 
.»  them  lo  that  they  may  mix  well.  On  fettling,  it 
’ will  be. fined  down,  and  become  very  clear  and  pleafant 
wine  ; but  of  fining  and  ordering  wine  and  other  liquors, 

, I fhall  take  occafion  to  treat  more  at  large  hereafter. 

To  make  goojbcrry  wine. 

4|When  the  weather  is  dry,  gather  your  goofberries 
I;  about  the  time  they  are  half  ripe  ; pick  them  clean,  and 
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put  the  quantity  of  a peck  in  a convenient  vefTel,  and  bruifc 
them  with  a piece  of  wood,  taking  as  much  care  as  poffi. 
ble  to  keep  the  feeds  whole.  Wlfen  you  have  done  this 
put  the  pulp  into  a canvafs  or  hair  bag.  and  prefs  out  al 
the  juice  ; and  to  every  gallon  of  the  goolberries,  add  abou 
three  pounds  of  fine  loaf  fugar ; mix.  it  ali  together  by  (fir- 
ring  it  with  a (tick,  and,  as  loon  as  the  lugar  is  quite 
diflblve'd,  pour  it  into  a convenient  calk,  that  will  hold  i 
exaftly  ; and  according  to  the  quantity  let  it  (land,  viz. 
if-about  eight  or  nine  gallons,  it  will  take  a fortnight  ; i 
twenty  gallons,  forty  days,  and  fo  in  proportion  ; taking 
care  the  place  you  fet  it  in  be  cool.  After  (landing  the 
proper  time,  draw  it  off  from  the  lees,  and  put  it  intc 
another  fweet  velTel  of  equal  fize,  or  into  the  fame,  aftei 
pouring  the  lees  out,  and  making  it  clean  ; let  a calk  o 
ten  or  twelve  gallons  hand  about  three  months,  and  twent) 
gallons  five  months  ; after  which  it  will  be  fit  for  bot-: 
tling  off. 

its  virtues.']  This  is  a curious  cooling  drink,  taken  wit! 
great  luccefs  in  all  hoc  dileafes,  as  fevers,  fmall-pox,  tht 
hot  fit  of  rhe  ague  ; it  Hops  laxation,  is  good  in  the  bloody, 
flux,  cools  the  heat  of  the  liver  and  llomach,  (tops  bleeding, 
and  mitigates  inflammations;  it  wonderfully  abates  fiulhing 
and  rednefs  of  the  face,  after  hard  drinking,  or  the  like 
provokes  urine,  and  is  good  againlt  the  (fone  ; but  thofi 
that  are  of  a very  phlegmatic  conltitution  (hould  not  make 
ufe  of  it. 

To  make  and  order  currant  wine. 

Take  feur‘  gallons  of  curious  cocding  fpring,  or  condui 
water,  let  it  gently  fimmer  over  a moderate  fire,  (cum  i 
well,  and  (fir  into  ir  eight  pounds  of  the  beif  virgin-honey 
when  that  is  thoroughly  difiolved,  take  off  the  water,  ant 
Air  it  well  about  to  raife  the  feum/  which  take  clean  oif 
and  cool. 

When  it  is  thus  prepared,  prefs  out  the  like  quantir 
of  juice  of  red  curants  moderately  ripe,  without  any  greci 
ones  among  them,  which  being  well  drained,  mix- it  wcl 
with  the  water  and  honey,  then  put  them  up  in  a ca(k,  o 
large  earthen  vclfel,  and  let  them  (land  upon  the  fermen 
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flwenty-four  hours  ; then  to  every  gallon  add  two  pounds 
Ijf  loaf,  or  other-fine  fugar,  ft i r them  well  to  raife  the  fcutn, 
I and , when  well  fettled,  'take  it  off,  and  add  half  an  ounce 
of  cream  of  tartar,  with  a little  fine  flour,  and  the  whites 
of  two  or  three  eggs,  which  will  refine  it  ; and  when  it  is 
well  fettled  and  clear,  draw  it  off  into  a fmall  veflel,  or 
bottle  it  up,  keeping  it  in  a cool  place. 

Of  white  currants  a wine  after  the  fame  manner  may  he 
made,  that  will  equal  in  flrength  and  pleafantnefs  many 
forts  of  white  wine  ; but  as  for  the  black,  -or  Dutch  currants 
I approve  not  of  them,  but  in  midicinal  wines,  of  which 
I lh all  have  fome  occafion  to  fpeak  hereafter. 

Another  way  of  making  currant  wine. 

After  gathering  your  currants,  which  you  mud  do  when 
the  weather  is  dry,  and  they  are  full  ripe,  ft  rip  them  care- 
fully from  the  flalk,  fo  as  not  to  bruife  them  with  your 
fingers  ; put  them  into  a pan,  and  bruife  them  with  a <km- 
venient  wooden  peflle  ; then  let  it  fland  about  twenty  hours 
{according  to  the  quantity)  after  which  ftrain  it  through  a 
fieve.  Aud  three  pounds  of  fine  powder-fugar  to  every 
four  quarts  of  the  liquor,  and  then  fluking  or  {timing  it 
well,  fill  your  vefTel,  and  put  about  a quart  of  good  brandy 
to  every  fix  or  feven  gallons:  As  foon  as  it  is  fine,  which 
will  be  in  four  or  five  weeks,  you  mud  bottle  it  off.  If 
it  lhould  not  prove  qu’ue  clear,  draw  it  ofl  into  another 
velfel,  and  let  it  hand  about  ten  days,  and  then  bottle 
it  off. 

fhcir  virtues.  ] T hey  allay  the  burning  eagernefs  of 
thnfi,  aie  cooling  in  fevers,  refill  putrefaction,  flay  vomiting, 
conoborate  the  heart,  and  fortify  the  ftomach.  Currrant 
wine  is  drank  with  fuccefs  by  thofe  that  have  the  fits  of  the 
mother;  it  drives  epilepfy,  and  provokes  the  couifes  in 
women. 

To  make  * raifm  wine. 

To  two  hundred  weight  of  raifins  put  about  forty- four 
gallons  of  water,  wine- meafure  ; ftir  it  up  well  three  or 

. Though  raifins  are  not  of  Englifh  growth,  yet,  as  it  is  a wine 
in  gi'-at  clteem  in  England,  1 have  inferted  the  method  of  making  it. 

four 
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four  times  a clay  : let  it  Rand  about  three  weeks,  then  take 
it  off  the  raifins,  and  tun  it  up  ; when  you  put  it  into  the 
calk,  add  about  two  quarts  of  brandy  to  it,  which  will  keep 
it  from' fretting. 

Let  it  Rand  about  ten  or  twelve  months,  then  draw  it 
off  from  the  lees,  rince  your  calk,  and  put  it  in  again  ; then 
fine  it  down  with  three  ounces  of  ifing-glafs,  and  a quarter 
of  a pound  of  fugar-candy,  diffolved  in  i’ome  of  the  wine.. 
There  are  many  ways  uied  to  retrive  this  wine,  if  it  ihould 
chance  to  turn  four,  which  feldont  happens  if  properly  made; 
in  this  cafe,  the  moft  fuccef&ful  method  is  to  replenilh  it  with 
a farther  addition  cf  raifins. 


tl 


Another  method  of  making  raifin  wine. 

Put  two  hundred  weight  of  raifins  with  the  Ralks,  into 
a hogfhead,  and  fill  it  almoR  with  fpring  water  ; let  it  deep 
about  twelve  days,  frequency  (Hiring  them  about,  and  after 
pouring  the  juice  of,  drefs  the  raifins.  The  liquor  (houldil 
then  be  put  together  in  a very  clean  veffcl  that  will  exactly 
contain  it.  You  will  find  it  hifs  or  fing  for  fome  time, 
during  which  it  ftiould  not  be  furred  ; but  when  the  node 
ceafes,  it  mu  ft  be  (topped  clofe,  and  Rand  for  about  fix  or 
leven  months  ; and  then,  if  you  peg  it,  and  it  proves  fine 
and  clear,  rack  it  off  into  another  veffel  of  the  fame  fize  ; 
Rop  it  up,  and  let  ir  remain  twelve  or  fourteen  weeks  longer  ; 
then  bpttle  it  olF.  The  belt  way,  wdien  you  ufe  it,  is  to 
take  a decanter,  and  rack  it  off 

'Their  virtues.]  The  vi  tuesof  raifin  wine  are  too  well  known 
to  . require  particular  delcripiion-  1 here  are  few  conftitu- 
tions  but  what  it  will  agree  with  ; it  Rrengthens  and  com- 
forts the  heart,  revives  the  faded  fpirits,  and  conduces 
greatly  to  health,  if  ufed  with  moderation. 

To  make  wine  of.  rajberries , the  Engllfh  way. 

Take  what  quantity  you  pleale  of  red  ralberiies,  when 
they  are  nearly  ripe  ; for  if  they  grow  over  ripe,  they  will 
looie  much  of  their  pleafant  (cent  ; and  sfter  clearing  the 
hulks  and  Ralks  from  them,  foak  them  in  the  like  quantify 
pf  fair  water,  that  has  been  boiled  and  fweetcned  with  fine 
loaf-fugar,  a pound  and  an  half  to  a gallon  ; when  they 
are  well  foaked  about  twelve  luuiSj  take  them  out,  pt.i 
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them  into  a fine  linen  prefling  bag,  profs  out  the  juice  into 
the  water,  then  boil  them  up  together,  and  fcum  them  welL 
twice  or  rhi  ice  over  a gentle  fire  ; take  off  the  veflel,  and 
let  the  liquor  cool,  and  when  the  fcum  arifes  take  off  all 
that  you  can,  and  pour  off  the  liquor  into  a well  fealoned 
talk,  or  earthen  vcffel  ; then  boil  an  ounce  of  mace  quite 
clown,  if  poffible,  in  a pint  of  white  wine,  ’till  the  third 
part  of  the  wine  be  confumed  ; ftrain  it,  and  add  it  to  the 
liquor  • let  it  fettle  two  clays  ; and  when  it  has  well  fettled 
and  .fermented,  draw  it  off  into  a caflc,  or  botties,  and  keep 
it  in  a cool  place. 

Another  method  of  making  rafberry  wine.  _ 

Your  rafberries  mu(l  be  dry,  fu  1 ripe,  and  uled  juft  auer 
they  are  gathered,  in  order  to  preferve  their  flavoui  ; in 
proportion  to  one  quart  of  fruit, _ put  three  pounds  of  fine 
powdered  fugar,  and  a little  better  than  a gallon  of  clear 
water  ; ftirring  it  five  or  fix  times  a day,  to  mix  the  whole 
well  together,  and  let  it  foment  for  three  or  four  days  ; put 
it  in  your  caff,  and  for  every  gallon  put  in  two  whole  eggs, 
taking  care  they  are  not  broke  in  puttfng  them  in.  It  muff 
(land  three  months  at  leaff  before  you  bottle  it. 

Your  water  fheuicl  be  of  a good  flavour,  for  in  the  choice 
of  that  principally  depends  the  making  of  good  or  bad  tailed 
wines.  Our  common  water  here  in  London  fliould  remain 
for  a confiderable  time  in  earthen  jars  or  vafes. 

T heir  virtues.]  Thefe  wines,  either  way,  are  a great  cor- 
dial; they  clcanle  the  blood,  prevent  peffilenlial  air,  comfort 
the  heart,  cafe  pains  in  the  ffomach,  difpel  grofs  vapours 
from  the  brain,  caufe  a free  breathing,  by  removing  obftruc- 
tions  from  the  lungs,  and  are  fuccefsfully  taken  in  apo- 
plexies. 

To  make  wine  of  mulberries. 

Take  mulberries,  when  they  are  juff  changed  from  their 
rednefs  to  a finning  black,  gather  them  in  a very  dry  clay, 
when  the  fun  lias  taken  off  the  dew,  fpread  them  on  a fine 
cloth  on  a floor  or  table  for  twenty-four  hours,  boil  up  a 
gallon  of  water  to  each  gallon  of  juice  you  can  get  out  of 
rliem  ; fcum  the  water  well,  and  add  a little  cinnamon 
fjightly  bruifed  ; put  to  every  gallon  fix  ounces  of  white 

fugar- 


C *36  ) 

fugar-candy  finely  beaten  ; fcum  and  drain  the  water  when 
it  is  taken  off  and  fettled,  and  put  to  it  t he  juice  of  mulber- 
ries, and  to  every  gallon  the  mixture  of  a pint  of  white  or 
rheniih  wine  ; let  them  ffand  in  a cafk  to  purge  or  fettle  five 
or  fix  days,  then  draw  off  the  wine,  and  keep  it  cool 

Its  virtues.]  This  is  a very  rich  cordial ; it  gives  vigour 
to  confumptiye  bodies,  allays  the  heat  of  the  blood,  pre- 
vents i qualms  and  pukings  in  women,  makes  the  body 
foluble,  helps  digestion,  and  eafes  diftempers  in  the  bow- 


To  make  morella  wine. 

Take  two  gallons  of  white  wine,  and  twenty  pounds  of  I 
morrella  cherries  ; take  away  the  Uaflts,  and  fo  bruife  them 
that  the  (tones  may  be  brokep  ; prefs  tbe  juice  into  the 
wine  ; put  mace,  cinnamon,  and  nutmeg,  each  an  ounce, 
in  a bag  well  bruifed,  hang  it  in  the  wine  when  you  have  put 
it  up  ju  a calk,  and  it  will  be  a rich  drink. 

To  make  elder-berry  wine. 

When  the  elder-bdrries  are  ripe,  pick  them,  and  put 
them  into  a ftone  jar  ; then  fet  them  in  bnili  g water,  or 
rather  in  an  oven  not  over  hot,  'dll  the  jar  is  as  warm  as 
you  can  well  hear  to  touch  it  with  your  hand  ; take  the 
berries  and  (drain  them  through  a (ieve,  or  coaijfe  cloth, 
fqueezing  them  hard,  and  pour  the  liquor  into  a kettle. 
Put  it  on  the  fire,  lei  it  boil,  and  put  in  as  many  pounds 
of  Itlbon  fugar  as  there  are  quarts  of  juice,  and  fcum  it  often. 
Then  let  it  fettle,  and  pour  it  off  into  a jar  and  cover  it 
elofe  1 have  known  many,  people  mi  it  with  their  raifin- 
wine  by  puping  half  a pint  of  the  elder  fyrup  to  every 
gallon  of  wine  . it  gives  the  raifin  wine  an  exquilite  fine 
flav>'U>\  eq  ual  to  any  foreign  wine  whatfoever 

Its  virtues  ] It  is  an  excellent  febrifuge,  cleanfes  the 
blood  of  aci  lrty,  venom  and  putrefaftion.  good  in  mea- 
fles,  final!- pox,  fwine-pox.  and  peftilendal  difeafes ; it 
contributes  to  veil,  and  takes  away  the  heat  that  aifiifls 
the  brain. 

To  make  eUerjlozuer  wine. 

To  fix  gallons  of  fpring  water,  put  fix  pounds  of  raifins 
of  the  fun  cut  fra  all,  and  a dozen  rounds  of  fine  powder 
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fugar  ; boil  the  whole  together  about  an  hour  an  2 half. 
Then  take  elder-flowers,  when  pretty  ripe,  and  pull  them 
off  about  half  a peck.  — When  the  liquor  is  cold,  put 
the  flowers  in,  and  about  a jill  of  leinon-juice,  and  half  the 
quantity  of  ale  yeaft.  Cover  it  up,  and  after  handing  three 
days,  {train  it  off,  pour  it  into  a cafk  that  is  quite  fweer, 
and  that  will  hold  it  with  eafe.  When  this  is  done,  put 
about  a wine  quart  of  rhenifh  to  every  gallon  of  wine,  let 
the  bung  be  lightley  put  in  for  twelve  or  fourteen  days  • 
then  flop  it  down  faff,  and  put  in  a cool  dry  place  fur  four 
or  five  months,  till  it  is  quite  fettled,  and  fine  ; and  bottle 
it  off. 

To  make  wine  of  blackberries,  f raw-berries,  or  deiv-berrics. 

Take  of  the  berries,  in  thsir  proper  feafon  moderately 
ripe,  what  quantity  you  pleafe  ; prefs  them  as  other  ber- 
ries ; boil  up  water  and  honey,  or  water  and  fine  fugar,  as 
your  palate  beff  relifhes,  to  a confiderable  fwretnefs ; and 
when  it  is  well  fcummed,  put  the  juice  in  and  let  it  funnier 
to  incorporate  it  well  with  the  water  ; and  when  it  is  done 
fo,  take  it  off,  let  it  cool,  faun  it  again,  and  put  it  up  in 
a barrel,  (or  rather  a doff  glazed  earthen  veffel,)  to  ferment 
and  fettle ; to  every  gall  n put  half  a pint  of  malaga, 
draw  it  off  as  clear  as  poflible  ; bottle  it  up,  and  "keep  it 
for  ufe. 

Their  virutes. ] Thefe  liquors  are  good  in  fevers,  nffli&ions 
of  che  lungs  prevent  the  infedion  of  peflilemial  airs,  beget 
a good  appetite,  and  help  digeftion  ; are  excellent  in  furfeits  ; 
and  purify  the  blood. 

To  mike  wine  of  apples  and  pears. 

As  for  apples,  mike  them  fir  ft  into  good  cyder,  by  beating 
and  prefling,  and  other  methods,  as  1 fliall  dired,  when 
I come  to  treat  of  thofe  fort  of  liquors,  after  I have  ended 
this  of  wi  tcs  ; and  to  good  cyder,  when  you  have  procured 
k,  put  the  herb  Scurlea,  the  quinteffence  of  wine,  and  a 
little  fixed  nitre,  ^fnd  to  a barrel  of  this  cyder,  a pound  of 
the  lyrup  of  honey  ; let  it  work  and  ferment  at  fpnrge  holes 
in  the  cafk  ten  days,  or  "till  you  find  it  clear  and  well  lettled  ; 
then  draw  it  off,  and'  it  will  be  little  inferior  to  rhenifh  in 
ple^rneiSj  colour,  and  alfe. 
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To  make  wine  of  pears,  procure  the  tartefl  perry,  but 
by  no  means  that  which  is  tart  by  Towering,  or  given  that 
way,  but  fuch  as  is  naturally  To  ; put  into  a barrel  about 
five  ounces  of  the  juice  ot  the  herb  clary,  and  the  quin- 
tcfience  of  wine,  and  to  every  barrel  a p und  or  pint  of 
the  fyrup  of  black-hen ies  : and,  after  fermentation  and 
refining,  it  will  be  of  a curious  wine  taflc,  like  flurry,  and 
not  well  diftinguilhable,  but  by  fuch  as  have  very  good 
palates,  or  thnfe  who  deal  in  it. 

Their  virtues .]  i'hefe  wines  have  the  nature  of  cyder  and 
perry,  though  in  a higher  degree,  by  the  addition  and 
al  era  ion  ; being  cooling,  reftorative,  eafing  pains  in  the 
liver,  or  lplejen,  cleanfing  the  bowels,  and  creating  a good 
appetite. 

To  make  walnut-leaf  wine. 

Take  two  pounds  of  brown  fugar,  one  pound  of  honey 
to  evei  y gallon  of  water;  boil  them  half  an  Hour,  Ikitn  it, 
and  put  in  the  tub  to  evei'y  gallon  a handful  of  leaves,  pour 
the  liquor  on,  and  let  it  (land  all  night  ; then  take  out  the 
leaves,  and  put  in  a pint  of  yqail,  and  let  it  work  fourteen 
days,  which  will  take  off  the  fweetnefs  ; then  liop  it  up  in 
a caff,  and  let  it  Hand  about  feveij  months. 

Its  virtues .]  It  is  an  excellent  occali  ffial  drink  for  confump- 
five  perfons. 

To  make  wine  of  cherries. 

Take  cherries  indifferently  ripe . of  any  red  fort,  clear 
them  of  the  ftalks  and  ftones,  and  then  put  them  into  an 
earthen  glazed  pan,  and  with  your  clean  hands  feueeze 
them  to  a pulp  ; or  you  may  do  it  with  a wooden  ladle, 
or  preffer,  and  let  them  continue  twelve  hours  to  ferment  ; 
then  put  them  into  a linen  cloth,  not  too  fine,  and  preis  out 
the  juice  with  a prelfing  board,  or  any  other  convenicucy  ; 
then  let  the  liquor  hand  i ill  the  feum  arife,  and  with  your 
ladle  take  it  clean  off;  then  pouf  out  the  clear  parr,  by 
inclination,  in  a calk,  where  to  each  gallon  put  a pound  of 
the  belt  loaf  fugar,  and  let  it  ferment  and  purge  feven  or 
eight  days  ; draw  it  off,  when  you  find  it  clear,  into  leffrt 
calks,  or  bottles  ; keep  it  cool,  as  other  wines,  and  in  ten 
or  twelve  days  it  will  be  ripe. 
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Its  virtues.']  This  is  a great  cooler  cf  the  body  in  hot 
vc.it  ici  ; cheais  the  heart,  and  much  enlivens  nature  in  its 

tccay  ; it  is  alfo  good  againft  pains  in  the  head,  and  i'woon- 
mg  hts. 

To  make  wine  of  peaches  and  apricots. 

~ Take  peaches,  nectarines',  dc  when  they  are  full  of  juice, 
pare  them,  and  take  the  dones  out,  then  dice  them  thin, 
and  about  a gallon  to  two  gallons  of  water,  and  a quart 
‘ ■ u *jne  ; put  them  over  a fire  gently  to  funnier  a con- 
hue  table  time,  till  the  diced  fruit  become  foft  : then  pour 
Cit  tlie  liquid  part  into  other  peaches  that  have  been  fo  ufed 
o‘u  . 1 Ul  e<J’  but  n<jc  heated  ; 1 e r them  dand  twelve  hours, 
..ii  itng  item  fometimes,  and  then  pour  out  the  liquid  part, 
a"d  prds,  what  remains  through  a fine  hair  baa,  and  ,put 
them  rogther  into  a calk  to  ferment  ; then  add  of  leaf  fugur 
a pound  and  a half  to  each  gallon;  then  boil  well  an 
ounce  of  beaten  cloves  in  a quart  of  white  wine,  and  add  to 
n,  which  will  give  a curious  fiavour. 

n f ?PnC°rS  may  be  made  with  only  bruifmg,  and 

• In,*?  n 10f  ,!(1U01  on>  not  requiring  To  much  fweetening 

ie31i  n ' a'e  3 more  dulci  i or  lufeious  duality  ; only 

» 77^’  ^ - -TPtreho'74r0fe 

very' fgooa7n’confimntre  m°derate,y  worming  and  federative, 
decayed  and  S7bT'  '°  ™ appetite-  reeved 

bel.y,  and  give  cJto  ^ ^ ^ 

Gather  it  7 mahe  whe  °f  quinces. 
off  the  dawn  whh ’ ^ "] eTn  1^  ^7  7 a dry  day’  rub 

in  hay  or  draw,  for  ten  davs  J!  llnen  cl loth»  ^en  lay  them 

and  take  out  the  core  arJt’  ’ CUt  1 lem  ln  dua,'ters, 

with  a wooden  be^’e  them  WeI1  in  3 mad  ing-tub 

prefTing  them  n 1 h °Ut  the  liclui'd  4 

■ 3 m ^ 3 hair  baS  ^ degrees  in  a cyder-prefs ; drain 

this 
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.this  liquor  through  a fine  fieve,  then  warm  it  gently  over 
a fire,  and  fcurn  it,  but  fuflfer  it  not  to  boil  ; fprinkle  into 
it  loaf  fugar  reduced  to  powder,  then  put  in  a gallon  of 
water,  and  a quart  of  white  wine,  boil  a dozen  or  fourteen 
large  quinces  thinly  fliced  ; add  two  pounds  of  fine  fugar, 
and  then  drain  out  the  liquid  part,  and  mingle  it  with  the 
natural  juice  of  the  quinces',  put  it  into  a calk  not  to  fill  it, 
and  jumble  them  well  together  ; then  let  it  hand  to  fettle  ; 
put  in  juice  of  cl  try  half  a pint  to  five  or  fix  gallons,  and 
mix  it  with  a little -flour  and  white  of  eggs,  then  draw  it 
eff,  and  if  it  be  not  fweet  enough,  add  more  fugar,  and  a 
quart  of  the  belt  malmfey  : you  may,  the  better,  boil  a 
quarter  of  a pound  of  ftoned  raifins  of  the  fun,  and  a quarter 
of  an  ounce  of  cinnamon,  in  a quart  of  the  liquor,  to  the 
confumption  of  a third  part,  and  draining  die  liquor,  put  it 
into  the  callc  when  the  wine  is  upon  the  ferment. 

Its  virtues.]  This  wine  is  a good  pecloral,  cooling  and 
refrelhing  the  vital  parts : it  is  good,  moderately  taken,  ip 
all  hot  difeafes  ; allays  the  flulhing  of  the  face,  and  bt. 
.Anthony's  fire  ; takes  away  inflammations,  and  is  very  bene- 
ficial in  breaking  out,  blotches,  boils,  or  lores. 

To  make  birch  wine. 

As  this  is  a liquor  but  little  underflood,  I (hall  be  as 
particular  in  my  directions  concerning  it.  In  the  firfl  place, 
as  to  the  feafon  for  getting  the  liquor  from  birch  trees,  which 
lometimes  happens  the  latter  end  of  February  or  beginning 
of  March,  before  the  leaves  (boot  out,  as  the  fap  begins 
to  rife  ; and  this  is  according  to  the  tnildnels  or  rigour  of  the 
weather  \ and  if  the  time  is  delayed,  the  juice,  will  grow 
too  thick  to  be  drawn,  which  Ihould  be  3s  thin  and  clear  as 
poffible.  The  method  of  procuring  the  juice  is  by  boring 
holes  in  the  trunk  of  the  tree,  and  fixing  folfets  made  of 
elder  ; but  care  Ihould  be  taken  not  to  tap  it  in  too  many 
places  at  once,  for  fear  of  hurting  the  tree.  If  the  tree  is 
large,  it  may  be  bored  in  five  or  fix  places  at  once,  and  placp 
botdes  to  let  it  drop  in-  \Vhen  you  have  extruded  a proper 
quantity j three,  four,  or  five  gallons  fiom  didcrent  trees, 
cork  the  bottles  very  dole,  and  rofin  and  wax  them  till  \ ou 
begin  to  make  your  wine,  which  Ihould  be  as  loon  as  pofholc 
after  you  have  got  the  juice. 
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As  foon  as  you  begin,  boil  the  fap  as  long  as  you  can  take 
off  any  fcum  ; and  put  four  pounds  of  fine  loaf  fugar  to  every 
gallon  of  the  juice,  and  the  peel  of  a lemon  cut  thin  ; then 
boil  it  again  for  near  an  hour,  fcumming  it  all  the  while,  and 
pour  it  into  a tub.  As  foon  as  it  is  almoft  cold,  work  it 
witlj  a toaft  fpread  with  yeaft,  and  let  it  hand  five-  or  fix 
days,  ftirring  it  twice  or  three  times  a day.  Take  a calk 
that  will  contain  it,  and  put  a lighted  match  dipped  well  in 
brimltone  into  the  calk  ; flop  it  till  the  match  is  burnt  out, 
and  then  tun  your  wine  into  it,  putting  the  bung  lightly  in 
till  it  has  done  working.  Bung  it  very  clofe  for  about  three 
months,  and  bottle  it  for  ufe.  It  will  be  fit  in  a week  after 
it  is  put  in  the  bottles. 

Its  virtues.']  It  is  a very  wholefome,  pleafant  and  rich 
cordial  ; and  very  fervfceable  in  curing  cpnfumptions,  and 
particularly  ufed  in  fcorbuiic  diforders. 

To  make ■ wine  of  plums,  dam  fins,  &c. 

To  do  this,  take  what  plums  you  pleafe,  mix  thofe  of 
fweet  tafle  with  an  allay  of  thofe  that  are  fomewhat  four* 
though  they  mud  be  all  inciing  to  ripenefs  ; flit  them  in 
halves,  fo  that  the  Hones  may  be  taken  out,  then  malh  them 
gently,  and  add  a little  water  and  honey;  the  better  to 
moifien  them,  boil  to  every  gallon  of  pulp  of  your  plums 
a gallon  of  fpring- water,  put  in  a few  bay  leaves  and  cloves; 
add  as  much  fugar  as  will  well  fw'eeteh  it,  fcum  off  the  froth^ 
and  let  it  cool,  then  prefs  the  fruit,  fqueezeing  out  the 
liquid  part  ftrain  all  through  a fine  drainer,  aad  put  the 
water  and  juice  up  all  together  in  a cafk  ; let  it  Hand  and 
ferment  three  or  four  days  fine  it  with  white  fugar,  flour 
and  whites  of  eggs,  draw  it  off  into  botiles,  then  cork  it 
up,  that  the  air  may  not  prejudice  it  ; in  twelve  days  it  will 

be  ripe,  and  tafie  like  flierry,  or  rather  a nearer  flavour 
ol  canary. 

Damfons  may  be  ordered  as  other  plums,  though  .they 
produce  a tartar  wine,  more  clear,  and  lading  ; but^put  not 
lo  much  water  to  them  as  to  lufeious  plums,  uni e fs  you  mix 
lome  fweet  whip  wnh  n ...3Iaga,  canary,  or  the  lib-  . 

it,  which  will  give  a rich 
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' Their  virtues .]  Thefe,  as  other  wines  made  of  Englifh 
fruit,  are  moderately  cooling,  purify  the  blood,  and  cleanfe 
the  reins  ; caufe  a freenel's  of  urine,  and  contribute  much 
to  fuft  flumbers,  and  a quiet  red,  by  fending  up  gentle  re- 
frelhing  fpiriis  to  the  brain,  which  difpel  hear  and  noxious 
vapours,  and  put  that  noble  part  in  a right  temperature. 

To  make  wine  of  Englijh  Jigs. 

To  do  this,  take  the  large  blue  hgs,  pretty  ripe  ; deep 
them  in  white  wine,  having  made  feme  flits  in  them,  that 
they  may  fwell  and  gather  in  the  lubftance  of  the  wine  ; 
then  flicc  lome  other  tigs,  and  let  them  timmer  over  a fire 
in  fair  water  till  they  are  reduced  to  a kind  of  pulp,  drain 
out  the  water,  prefling  the  pulp  hard,  and  pour  it  as  hot 
as  may  be  to  tliofe  figs  that  are  infufed  in  the  wine  let  the 
quantites  be  near  equal,  the  water  fomewhat  more  than  the 
wine  and  figs;  then  having  infufed  twenty -four  hours, 
nialh  them  well  together,  and  draw  off  all  that  will  run 
voluntarily,  then  prels  the  refl,  and  if  it  prove  not  pretty 
fw'eet,  add  loaf-fngar  to  render  it  fo  ; let  it  ferment,  and 
add  a little  honey  and  fugar-candy  to  it,  then  fine  it  with 
whites  of  eggs  and  a little  ifing-glafs,  and  fo  draw  it  off, 
and  keep  it  for  ufe  . 

Its  virtues.]  This  is  chiefly  appropriated  to  defects  of 
the  lungs,  helping  (hortnefs  of  breath,  removing  colds  or 
inflammations  of  the  luno-s  • it  alfo  comforts  the  floinach, 
and  eafes  pains  of  the  bowels. 

To  make  wine  of  rofes. 

To  do  this,  get  a glal’s  bafon,  or  body,  or  for  want  of 
it,  a well-glazed  earthen  veffel,  and  put  into  it  three  gallons 
of  rofe-water,"  drawn  with  a cold  (Till  ; put  into  it  a conve- 
nient quantity  of  role  leaves  ; cover  it  clofe,  and  put  it  for 
an  hour  in  a kettle  or  cauldron  of  water,  heating  it  over 
the  fire  to  take  cut  the  whole  (Irength  and  titi&ure  of  -the 
rofes,  and  when  cold,  prels  the  role-leaves  hard  into  the 
liquor,  and  fteep  frelh  ones  in,  repeating  it  till  the  liquor 
has  got  a full  flrength  of  rofes  ; then  to  every  gallon  cl 
liquor  add  three  pounds  of  loaf-iugar ; Air  it  well,  that  it 
may  melt  and  clilperfe  in  every  part,  then  put  it  up  into  a 
calk,  or  other  convenient  veffel,  to  ferment  ; and  to  make 
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it  do  for  the  better,  and  a little  fixed  nitre  and  flour,  and 
two  or  three  whites  of  eggs  ; let  it  fland  t3  cool  about  thirty- 
days  audit  will  be  ripe,  and  have  a curious  flavour,  having 
the  whole  flrength  and  icent  of  the  rofes  in  it  ; and  you  may 
add,  to  meliora.e  it,  fome  wine  and  fpices,  as  your  taite  or 
inclination  leads  you. 

By  this  way  of  infuftcn,  wine  of  carnations,  clove-gilly- 
flowers, violets,  primrofes,  cr  any  flower  having  a curi- 
ous feent,  may  be  made  ; to  which,  to  prevent  repitition, 
I refer  you. 

Ihe  virtues.']  Wines  thus  made,  are  not  only  pleafant  in 
tafle,  but  rich  and  medicinal,  beibg  excellent  for  flrengthen- 
ing  the  heart,  refrefliing  the  fpirits,  and  gently  cooling  the 
body,  making  it  lenitive,  and  fo  purges  the  firfl  digeflion 
of  phlegm,  and  even  choler  ; abates  the  heat  of  the  fever, 
quenches  third,  mitigates  the  inflammation  of  the  intrails, 
and  may  on  fundry  occafions,  l'erve  for  a good  counter- 
poifon. 

To  make  coujlip  wine. 

Put  five  pounds  of  loaf-fugar  to  four  gallons  of  fair  water, 
fimmer  them  over  a fire  half  an  hour,  to  well  tiifTIilve  the 
fugar,  and  when  it  is  taken  off,  and  cold,  put  in  half  a peck 
of  cowflip  flowers,  clean  picked  and  gently  bruifed  ; then 
put  two  i'poonfuls  of  new  ale-yeall,  and  a 'pound  of  fyrup 
of  lemons  beaten  with  it,  with  a lemon-peel  or  two.  Pour 
the  whole  into  a well-feafoijed  caf]<  or  vefle),  let  them  fland 
clofe  flopped  for  three  days,  that  they  may  ferment  well ; 
then  put  in  Come  juice  of  cowflips,  and  give  it  a convenient 
fpace  to  work,  and, when  it  has  Hood  a month  draw  it  off 
into  bottles,  potting  a little  lump  of  loaf-fugar  into  each, 
by  which  means  you  may  keep  it  well  the  {pace  of  a year. 
In  like  manner  you  may  make  wine  of  fuch  otln  r like  flowers 
that  are  of  a pleafant  tafle  and  Icent,  as  oxlips,  jeflatnine, 
peach-blooms,  coinfry,  iccbeons,  feather-few,  lumitary,  and 
many  more,  as  your  fancy  and  tafle  may  lead  you.  1 have 
fliewed  you  different  ways,  to  let  you  know  that  you  need 
not  exaftly  keep  to  one  certain  rule,  but  pleafe  your  palate 
by  fuch  additions  as  you  think  convenient ; though  by  fli  ay- 
ing  too  far,  you  may  happen  to  mar  the  whole  delign : 

therefore 
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therefore  in  all  things  keep  as  near  as  you  can  to  the  rules 
I have  given. 

Its  vit iuesk~]  Cowflip-wine,  moderately  drank,  much  helps 
the  pally,  cramp,  convulfions,  and  all  other  difeafes  of  the 
nerves  and  finews : alfo  eafe  pains  of  the  joints,  and  gout, 
and  greatly  contributes  to  the  curing  of  ruptures* 

To  ntake  Jcurvy-grajs  wine . 

Scurvy-grafs,  or  fpoon  wort,  is  $ very  fovereign  medicinal 
herb,  appropriated  chiefly  to  the  health  of  Englilh  bodies. 

Take  the  bed  large  Jcurvy-grafs  tops  and  leaves,  in  May, 
June,  or  July,  bruife  them  well  in  a done  mortar,  then 
put  them  iu  a well-glazed  earthen  veflel,  and  fprinkle  them 
over  with  fome  powder  of  chryftal  of  tartar,  then  fmear 
them  over  with  virgin  honey,  and  being  covered  clofe,  let  ic 
hand  twenty  four  hours  then  fet  water  over  a gentle  fire, 
putting  to  every  gallon  three  pints  of  honey,  and  when  the 
fcum  raifes  take  it  off,  anti  iet  it  cool,  then  put  your  damped 
fctirvy-grafs  into  a barrel,  and  pour  the  liquor  to  it,  fetting 
the  veflel  conveniently  end-ways,  with  a tap  at  the  bottom, 
and  when  it  has  been  infufed  twenty-four  hours,  draw  off  the 
liquor,  and  drongly  prefs  the  juice  and  moiflure  out  of  the 
herb  into  the  barrel  or  veffel,  and  put  the  liquor  up  again  ; 
then  put  a little  new  ale  ye  all  to  it,  and  fuffer  it  to  ferment 
three  days,  covering  the  place  of  che  bung  or  vent,  with  a 
piece  of  bread  fpread  over  with  niuftard-Feed,  downwards, 
in  a cool  place,  and  let  it  continue  till  it  is  fine,  and  drinks 
bride  ; then  is  the  time  to  draw  off  the  fined  part,  leaving 
only  the  dregs  behind  ; then  add  more  herb,  and  ferment 
it  with  whites  of  eggs,  flour,  and  fixed  nitre  virjuice,  or  the 
juice  of  green  grapes,  if  they  are  to  be  had  ; to  which  add 
fix  pounds  of  the  lyrup  <f  nmflard,  all  mixed  and  well  beaten 
together,  to  refine  it  down,  and  it  will  drink  brifk,  but  is  not 
very  pleafant,  being  here  inferted  among  artificial  wines,  rather 
for  the  fake  of  health  than  for  the  deligbtfulnels  of  its  talle. 

Its  virtues.']  It  helps  digeflion,  warms  cold  domaclir,  carries 
off  phelm,  purifies  the  blood,  purges  out  fait,  watery  humours, 
clqanfes  the  bowels  from  cold  (limine is,  eafes  pains  in  the 
limbs,  head,  heart,  and  domach ; efpecially  thole  proceeding 
humours,  &c. 
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efo  make  Wine  of  mint,  balm,  and  other  herbs,  &c. 
Firft,  diftil  the  herbs  in  a cold  ftill,  then  add  honey  to  it; 
and  work  as  in  lcurvy  grafs,  and  then  refine  it,  and  work  it 
down  hy  a due  proportion  of  its  own  fyrup  ; by  this  means 
the  wine  will  become  very  fragarant,  and  contain  the  whole 
virtue  of  the  herb.  Wormwood  wine,  wine  of  rue,  cardus, 
and  fuchftrongphyfical  herbs,  may  be  made  by  infufion  only, 
in  fmall  white  wine,  cyder,  perry,  or  the  like,  adding  a 
little  fweets  to  palate  them,  that  they  may  be  more  agree- 
able to  the  tafte.  That  of  black  currants  may  be  made  as 
of  other  currants,  and  is  very  uieful  in  all  families. 

Jhheir  virtues  ] Wines  made  of  Mint,  Balm,  Worm- 
wood, Rue,  Sic.  refift  peftilential  air,  are  good  in  agues, 
and  cold  difeafes ; prevent  fits  of  the  mother,  and  agues; 
eafe  pains  in  the  joints  and  firnews,  cleanfe  the  blood,  and 
frequently  appoplexies,  epilepfies,  and  the  like.  Thefe 
wines  contain  not  only  the  virtues  of  the  herbs,  but  greatly 
flrengthen  and  revive  the  decay  of  nature. 

To  wake  orange  wine. 

Put  twelve  pounds  of  fine  fugars  and  the  whites  of  eight 
eggs,  well  beaten,  into  fix  gallons  of  fpring  water  ; let  it 
boil  an  hour,  fcumming  it  all  the  time  ; taking  it  olF,  and 
when  it  is  pretty  cool,  put  in  the  juice  of  fifty  feville  oran- 
ges, and  fix  fpoonfuls  of  good  ale-yeaft,  and  let  it  hand 
two  days;  then  put  it  in  another  vdTel  with  two  quarts 
of  rhenifh  wine,  and  the  juice  of  twelve  lemons  ; you  mu  ft 
let  the  juice  of  lemons  and  wine,  and  two  pounds  of  double 
refined  fugar,  hand  clofe  covered  ten  or  twelve  hours  be- 
fore you  put  it  into  the  veflel  to  your  orange  wine,  and 
fcum  off  the  feeds  before  you  put  it  in.  The  lemon  peels 
muft  be  put  in  with  the  oranges  ; half  the  rinds  muff  be 
put  into  the  vefiel ; it  muft  ftand  twelve  days  before  it  is 
fit  to  bottle. 

To  make  j age  wine. 

Boil  twenty-fix  quarts  of  fpring  water  a quarter  of  an 
hour,  and  when  it  is  blood  warm,  put  twenty-five  pounds 
of  malaga  raifins  picked,  rubbed,  and  (bred  into  it,  with 
aimoll  half  a bufliel  of  red  fage  fhrcd,  and  a porringer  of 
ale-yeaft;  ftir  all  well  together,  and  let  it  ftand  in  a tub, 
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covered  warm  fix  or  feven  days,  ftirring  it  once  a day  : 
then  flrain  it  off,  and  put  it  in  a runlet.  Let  it  work  three 
or  four  days,  and  then  flop  it  up  ; when  it  has  Hood  fix  or 
feven  days,  put  in  a quart  or  two  of  rnalaga  fack ; and 
when  it  is  fine,  bottle  it. 

To  make  fyc amove  wine. 

Take  two  gallons  of  the  fap,  and  boil  it  half  an  hour, 
then  add  to  it  four  pounds  of  fine  powder  fugar  ; beat  the 
white  of  three  eggs  to  a froth,  .and  mix  them  with  the 
liquor,  but  if  it  be  too  hot,  it  will  poach  the  eggs  ; feum 
it  very  well,  and  boil  it  half  an  hour,  then  drain  it  through 
a hair  fieve,  and  let  it  (land  till  next  day,  then  pour  it 
dear  from  fediment,  put  half  a pint  of  good  yeaft  to  every 
twelve  gallons,  cover  it  clofe  up  with  blankets  till  it  is 
white  over,  then  put  it  into  the  barrel,  and  leave  the  bung 
hole  open  till  it  has  done  working,  then  clofe  it  well  up, 
and  let  it  (land  three  months,  then  bottle  it  ; the  fifth  part 
of  the  fugar  mud  be  loaf,  and  if  you  like  raifins,  they  are 
a great  addition  to  the  wine. 

To  make  turnip  wine. 

Take  a good  many  turnips,  pare  them,  llice  them,  and 
put  them  into  a cyder  prefs,  and  prefs  out  all  the  juice 
very  well,  To  every  gallon  of  juice,  putin  three  pounds 
of  lump  fugar,  have  a velfel  ready  jult  big  enough  to  hold 
the  juice,  put  your  fugar  into  the  velfel ; and  alfo  to 
every  gallon  of  juice  half  a pint  of  brandy.  Pour  in  the 
juice,  and  lay  fomething  over  the  bung  for  a week,  to  fee 
if  it  works,  if  it  does,  you  mull  not  bung  it  down  till  it 
has  done  working,  then  i lop  it  up  dole  for  three  months, 
then  draw  it  off  into  another  velfel,  when  it  is  fine  bottle 
it  off. 

Cyprus  wine  imitated. 

You  mud,  to  nine  gallons  of  water,  put  nine  quarts  of 
the  juice  of  the  white  elder-berries,  which  has  been  preffed 
gently  from  the  berries,  with  the  hand,  and  palled  through 
a fieve,  without  bruifing  the  kernels  : add  to  every  gallon 
of  liquor  three  pounds  of  lilhon  fugar,  to  the  whole  quan- 
tity put  an  ounce  and  an  half  of  ginger  fliced,  and  three 
quarters  of  an  ounce  of  cloves : then  boil  this  near  an  hour, 
1 taking 
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taking  off  the  fcum  as  it  rifes,  and  pour  the  whole  to  cool 
in  an  open  tub,  and  work  it  with  ale  yeaft,  fpread  upon  a 
toaft  of  white  bread  for  three  days,  and  then  tun  it  into  a 
veffel  that  will  juft  hold  it,  adding  about  a pound  and  a half 
of  railins  of  the  fun  fplit,  to  lie  in  liquor  till  you  draw  it  off, 
which  lliould  not  be' till  the  wine  is  fine,  which  you  will  find 
in  January. 

N.  B.  This  wine  is  fo  much  like  the  fine  rich  wine  brought 
from  Cyprus,  in  its  colour  and  flavour,  that  it  has  de- 
ceived the  beft  judges. 

To  make  gilliflower  wins. 

To  three  gallons  of  water  put  fix  pounds  of  the  beft  pow- 
der fugar,  boil  the  fugar  and  water  together  for  the  fpace 
of  half  an  hour,  keep  fcumming  it  as  the  fcum  rifes  ; let 
it  ftand  to  cool,  beat  up  three  ounces  of  fyrup  of  betony, 
with  a large  fpoonful  of  ale  yeaft,  put  it  into  the  liquor, 
and  brew  it  well  together  ; then  having  a peck  of  gilliflowers, 
cut  from  the  ftalks,  put  them  into  the  liquors,  let  them  in- 
fufe  and  work  together  three  days,  covered  with  a cloth  ; 
{train  it,  and  put  into  a calk,  and  let  it  fettle  for  three  or 
four  weeks,  then  bottle  it. 

To  make  mead. 

Having  got  thirteen  gallons  of  water,  put  thirty  pounds 
of  honey  to  it,  boil  and  fcum  it  well ; then  take  thyme,  bay- 
leaves,  and  fweer-briar,  one  handful  all  together,  boil  it 
an  hour  ; ■ then  put  it  into  a tub  again ; cut  a ^oaft  round  2 
quartern  loaf,  and  fpread  over  with  good  ale  yeaft,  and  put 
it  in'o  your  tub  ; and  when  the  liquor  is  white  over  with 
the  yeaft,  put  it  up  in  your  velfel  ; then  take  of  cloves, 
mace  and  nutmegs,  an  ounce  and  a half ; of  ginger  fliced, 
an  ounce  ; bruife  the  fpice,  and  tie  up  in  a bag,  and  hang 
it  in  the  veffel  ; then  flop  it  up  clofe  for  ufe. 

General  Obfervation  on  the  Rtigli/h  method  of 
making  Wines . 

Your  veffel  fhonld  be  quite  dry,  and  previoufly  rinfed 
with  brandy,  and  well  bunged  or  clofed  up  as  foon  as  the 
'Vines  have  done  fermenting. 

As  it  greatly  depends  on  the  flavour  of  the  water  you 
yfe,  in  order  to  have  good  tailed  wines,  you  muft  be 
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careful  to  get  the  beft.  Fine  fpring  water  is  moft  proper 
if  it  can  be  come  at. 

Be  careful  not  to  let  it  ftand  too  long  before  you  get  it 
cold,  and  remember  to  put  in  the  yeaft  in  time,  or  elfe 
your  wine  will  fret  in  the  calk,  and  prevent  fining, 

If  you  let  it  Hand  too  long  in  the  tub,  while  workino-,  it 
will  lofe  the  natural  fweetnefs  and  flavour  of  the  fruits 
and  flowers  it  is  made  from. 

Laftly,  Let  your  limit,  berries,  &c.  be  alwaysgathered 
quite  dry  and  in  general  when  full  ripe. 


Some  curious  fecrets  belonging  to  the  art  and  myftery  of 
Vintners , in  making  artifical  wines , and  ihe  method 
of  recovering  faded  wines,  and  fuch  as  have  lojl  their 
colour  ; and  of  racking , fweetening,  &c. 

Of  fmall  wines  meliorated. 

IT  it  certain  that  weak  wines  may  be  raifed  and  improved 
on  the  rich  lees  of  wine  that  is  drawn  off;  and  indeed  we 
know  it  is  common  to  draw  of  fuch  fmall  wines,  and  put 
them  on  fuch  lees  ; by  this  the  profit  of  the  vintners  is 
greatly  enlarged.  We  alfo  fee  that  wine  is  fed  with  proper 
food,  as  fweet  flefh,  fait  of  tartar,  or  the  fweet  and  volatile 
fpirit  of  tartar  ; but  more  efpecially  with  >he  quinteflence 
of  wine,  elfential  falts,  prepared  oils,  herbs,  and  things  of 
an  aromatical  nature  ; why  then  may  not  fmall  wine  be 
greatly  bettered  by  the  animal  fpirit  or  quinteflence  extracted 
from  other  wines  ? for  the  animal  part  of  wine  only,  and 
nothing  elfe,  can  increale  the  flrengtb  of  wine. 

If  the  quintelfence  be  drawn  out  of  one  fmall  wine,  and 
add  to  another,  it  will  make  that  rich,  tho’  the  other  is  al- 
together impoverilhed.  For  tfeis  reafon  it  is  better  that  one 
be  lofl,  which  may  ferve  for  vinegar,  then  both  remain  ufe- 
lefs  This  cannot  be  fo  well  demonftrated  by  words  as  by 
practice  ; for  which  reafon  I fliall  give  fome  examples  to 
prove  my  alTertiun,  viz. 

To  ref  ore  pricked  wines. 

To  do  this,  take  the  wine  down  to  the  lees  in  anther 
safli,  where  the  lees  of  good  wine  are  frelh  ; then  take  a 
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pint  of  ftrong  aqua  vitae,  fcrape  half  a pound  of -yellow 
bees-wax  into  it,  and  by  heating  the  fpirit  melt  the  wax 
over  a gentle  fire  ; then ''dip  in  it  a cloth,  and  fet  it  on  fire 
with  a brimftone  match  ; put  it  in  flaming  at  the  bung, 
■*and  flop  the  calk  dole. 

T ) rejlore  wines  decayed  by  too  much  vent  or  fouring. 

Stir  and  ferment  it  well  with  a flat-ended  flick,  till  you 
have  removed  it  in  all  parts,  and  made  it  ferment,  but  touch 
not  the  lees  ; then  pour  in  a pint  of  aqua  vita?,  and  flop  ie 
up  clofe,  and  at  the  end  of  ten  days  it  will  be  tolerably 
reftored.  Wine  that  is  decayed  by  too  much  vent,  may  be 
recovered  by  putting  burning  hot  crufts  of  bread  into  it. 

For  mujly  wines,  or  fuch.as  have  got  a tzvang  of  the  cafk. 

To  remedy  this,  rack  it  upon  lees  of  rich  wine  of  the 
fame  fort  ; then  put  into  a bag  four  ounces  of  the  powder 
of  lenerel  berries,  and  two  ounces  of  the  filings  of  fleel  ; 
let  it  hang  by  a firing  to  the  middle  of  the  wine,  and  fo 
by  degrees  lower  it,  as  you  draw  it  off. 

To  take  away  the  ill  /cent  of  wine. 

Take  a long  rouler  of  dough,  when  it  is  ftuck  well  with 
cloves  ; let  it  thoroughly  bake,  and  hang  it  in  your  calk,  and 
it  will  remove  the  ill  fcent  from  the  wine,  by  gathering  it 
to  iifelf. 

To  keep  zvine  from  fouring. 

Boil  a gallon  of  wine,  with  fome  beaten  oyfter  Ihells  and 
crabs  claws  calcined  ; then  firain  out  the  liquid  part,  and 
when  it  is  cool  put  it  into  green  wine,  and  it  will  give  it  a 
pleafant  lively  tafie. 

To  fweeten  wine. 

Fill  it  upon  the  lq«s,  put  a handful  of  the  flowers  of 
tlary,  and  infufe  in  it;  add  a pound  'of  muflard-fecd  dry 
ground,  winch  in  a bag«muft  be  funk  to  the  bottom  of  the 
calk. 

it 

To  make  zvine  fettle  well. 

Take  a pint  of  wheat,  and  boil  it  till  it  burft  in  a quert  of 
water,  and  become  very  foft  ; then  fqueeze  it  through  a 
new  linen  cloth,  and  put  a pint  of  the  liquid  part  into  a 
hogfhead  of  unfetfled  white  >vine,  add  it  will  fine  it. 
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To  make  wormwood  wine. 

Take  good  brifl<  rhenilh  wine  or  white  wine,  hang  a pound 
of  roman  wormwood  in  a bag  in  it,  clean  Gripped  from  the 
grofs  ftalks,  and  well  dried  ; and  in  ten  or  twelve  davs 
to  infufe,  it  will  give  it  a tafte  and  a curious  colour,  beyond 
what  it  ,had  before  ; this  may  be  done  as  it  is  drawn,  by 
dropping  three  or  four  drops  of  chemical  fpirit,  or  oil  of 
wormood,  into  a quart  of  wine. 

do  mend  white,  or  rhenifh  wine . 

If  thefe  wines  have  an  unpleafant  tafle,  the  bell  way  is 
fpeedily  to  draw  either  of  them  half  oft',  and  to  either  of  the 
halves  put  two  gallons  of  new  milk,  a handful  of  bay-falt, 
as  much  rice  ; mix  and  beat  them  well  together  for  half  an 
hour,  with  a fiaff  or  paddler  ; then  fill  up  the  calk,  and  when 
you  have  well  rolled  it,  tun  it  into  your  lees,  and  two  or 
three  days  after  you  may  broach  it,  and  it  will  drink  very 
fine  and  bride. 


Another  way  to  mend  the  colour  of  white  zvines,  &c. 

Take  a gallon  or  more  of  morning’s  milk,  put  it  into 
the  calk,  and  mix  it  well  with  rolling  ; then,  when  you 
perceive  it'  is  well  fettled,  put  in  three  or  four  ounoes 
or  ifinglafs,  and  about  a quarter  of  a pound  of  loaf-iugar 
fine  feraped,  and  then  fiil  up  the  hogfhead,  or  other  calk, 
and  roll  it  four  or  five  times  over  5 and  this  will  bring 
it  to  a colour  and  finenefs. 


To  meliorate , or  better  vicious  wine. 

Let  youf  wine,  in  this  cafe,  be  what  it  will,  your 
bufinefs  is  to  take  a pint  of  clarifyed  honey,  a pint  of 
water,  wherein  raifins  of  the  fun  have  been  well  ltceped, 
three  quarters  of  a pint  of  good  white  wine,  or  claret, 
according  as  the  colour  of  your  wine  is  ; let  them  fi miner, 
and  boil  a little  over  a gentle  fire,  to  the  conlumption  of  a 
third  part,  taking  oft'  the  leum  as  fall  as  it  1 ifes  ; put  it 
very  hpt  into  the  vitiated  wine  and  let  it  ftand.  the  bung  hole 
being  open  j then  put  into  a bag  a little  biuifed  mace,  nut- 
meg, and  cloves,  and  hang  the  bag  in  the  wine, 
a firing,  for  three  or  four  days;  and  lo  eitlict  new  or  o 
wine  will  not  only  be  fined,  but  much  better  ; for  bv  this 

means  they  are  reftored  from  their  foulnefs  and  decay,  and 

■<  ■ ' * ’ yield 
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yield  a good  (cent  and  tafie  ; you  may,  to  pcrfeT  this  work 
the  more,  when  you  take  out  the  fpice,  hang  in  a (mall 
bag  lome  white  mufiard-feed,  a little  bruifed,  and  the  work 
is  done. 

Ta  make  orange  ale. 

Take  forty  feville  oranges,  pare  and  cut  them  in  flices  ; 
the  bed  colour’d  leville  you  can  get,  put  them  all  with  the 
juice  and  feeds  into  half  a hogfhead  of  ale  ; when  it  is 
tunn’d  up  and  working,  put  in  the  oranges,  and  at  the  fame 
time  a pound  and  a half  of  rafins  of  the  fun  Honed  ; when 
to  has  done  working  clofe  up  the  bung,  and  it  will  be  ready 
to  drink  in  a month. 

To  make  orange  brandy. 

Take  a quart  of  brandy,  the  peels  of  eight  oranges  thin 
pared,  put  them  into  the  brandy  forty-eight  hours  in  a dole 
pitcher,  then  take  three  pints  ©f  water,  and  put  into  it  three 
quarters  of  a pound  of  loaf  fugar,  boil  it  ’till  half  be  con- 
fumed,  and  let  it  Hand  ’till  cold,  then  mix  it  with  the 
brandy. 

Ti>  wake  orange  Jhrub, 

Take  three  dozen  of  feville  oranges  and  fix  large  lemons, 
and  pare  them  very  thin,  the  thiner  the  better,  then  fqueeze 
the  lemnns  and  oranges  together,  firain  the  juice  thorough 
a hair  fieve,  and  to  a quart  of  juice  put  a pound  and  a quarter 
of  loaf  iugar  ; and  about  three  dozen  of  orangs  (if  they  be 
good)  will  make  a quart  of  juice,  then  put  a gallon  of 
biandy  to  it,  into  a little  barrel  with  an  open  bung  with  all 
the  chipping  of  your  oranges,  and  bung  it  up  clofe  ; 'when 
it  is  fine  bottle  it. — This  is  a pleafant  dram,  and  feady  for 
punch  all  the  year. 

To  make  Jlrong  mead. 

1 ake  twelve  gallons  of  water,  eight  pounds  of  fugar,  two 
quarts  of  honey,  and  a few  cloves,  and  when  your  pan  boils 
ta'e  the  w hites  of  eight  or  ten  eggs,  and  heat  them  very 
we  1’  l^cn  Pul  them  into  your  water  before  it  be  too  hot, 
arid  whifit  them  very  well  together  ; you  mufinotlet  it  boil 
but  (kirn  it  ss  it  rifes  till  it  has  clone  riling,  then  put  it 
into  your  tub,  and  when  it  is  about  blood  warm  put  to  it 
t.iree  fpoonluls  cfnew  yeafi  ; then  take  eight  or  nine  lemon., 

pare 

i!  ' m ■ 


pare  them  and  fanepyS 

together  into  yqur  tub  and  let  and  Pnt  them  both 

days,  then  put  it  f ’ , kt,rhem  work  two  or  three 

full,  then  take  two  thr  °U'  c11re  ’ but  Jt  mu^  not  be  too 
as  /mail  as  you  can^beaHt  Penny'Wortb  °f  tfinglafs,  cut  it 
hour,  it  will  not  make*  it  fm-d)  m°,mr  ,abnut  a q,larier  of  an 

fooner,  then  draw  out  a little  of  .h^  d,fr°Ive  the 

and  let  it  fond  within  ,1  • J , ™ead  ln'o  a quart  mug, 

the  whites  of  three  ev^s  ^heVY  ^ 3,1  *"glu’  a°d  take 
them  with  your  ifinglaff^hifk  th  ^ TT  Well>  and  niix 
into  your  barrel  then  I ’ ' ■ iem  to2etber>  ar|d  put  them 

it.  _ yL  may  order  rl  r T an“'  when  ,r  is  fine  bottk 
of  made  wine.'  ° 1 Wg  afs  thlS  Way  t0  Puc  int0  anY  fort 

'To  make  black  cherry  brandy . 

black  cherrfr^fl-  °f  beft  brandy’  snd  eight  pounds  of 

them  fteep  T"  ^ fover'tbem  “pdSe  andde[ 

them^eep  for  a month  or  fix  weeks,  fo  drain  it  and  keep  i| 

To  make  lemon  brandy. 

put  them3  1(50  °!  ,brandy’  and  chip  twenty-five  lemons, 
then  out  f:;y°U'-  brandy  and  Iec  fteeP  twenty-four  hours, 
and  be  ir  ' 3 ^Ual  Cer  °f  a pound  of  almonds  blanched 

it  is  fine  h r?  drop  it  through  a jelly  bag  twice,  and  when 

fined"  fn  ° 1 ',veeten  h to  y°ur  cade  with  double  re« 

uned  iugar,  before  you  -put  it  into  your  jelly  bqg. 

^ To  make  milk  punch. 

a e two  quat  rs  of  old  milk,  a quart  of  good  brandy, 

0 juice  o fix  Jen  oils  or  oranges,  which  you  pleafe,  and 
a lout  lx  ounces  of  loaf  lugar,  mix  them  well  altogether  and 
<.r°P  1 'oirgh  a jelly  bag,  and  ti  ke  off  the  peel  of  two  of 
* ]t*'  e,n°us  nr  oranges,  and  put  into  your  bag,  and  when  it 
ls  tun  olFbotile  it  ; it  will  keep  as  long  as  you  pleafe. 

To  make  milk  punch  another  way. 

Take  three  gills  of  water,  a gill  of  old  milk.  and  a gill 
of  brandy,  fweeten  it  to  _\oir  t fie  ; you  muff  not  put  any 
ffcid-U-to  this,  for  it  will  make  it  crudle. 

i hjs  is  a cooling  punch,  to  drink  in  a morning. 
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To  make  Punch  another  way . 

Take  five  ~ pirns  of  boiling  water,  and  one  quart  of 
brandy,  add  to  it  the  juice  o(  two  lemons  or  oranges,  and 
about  fix  ounces  of  loaf-fugar  ; when  you  have  mixed  it 
together  (train  it  through  a hair  fieve  or  cloth,  and  put 
it  into  your  bowl,  with  the  peel  of  a lemon  or  orange, 

A cheap  way  to  make  a f mall  currrant  zvine 
Take  a pound  of  good  currants  and  put  them  into  a deep 
flrait-mouih’d  earthen  pot,  and  pour  them  upon  about  thtee 
quarts  of  hot  water,  having  firli  diffolvcd  in  them  three 
fpoonluls  of  the  pureft  new  ale  yeaft,  Hop  it  clofe  till  it 
begins  to  work,  then  give  vent,  as  is  neceffary,  and  keep 
it  warm  for  about  three  days  : It  will  work  and  ferment ; 
tafte  it  after  two  days,  to  fee  if  it  be  grown  to  your  liking  ; 
then  let  it  run  through  a ftrainer,  to  leave  behind  all  the 
currants  and  yeaft,  and  bottle  it  up  ; it  will  be  very  quick 
and  pleafant,  and  admirable  good  to  ccol  the  liver  and 
cleanfe  the  blood.  It  will  be  ready  tr  drink  in  four  or 
five  days.  — This  is  recommended  by  an  eminent  phyfician. 

In  making  flrong  currant  wine  experience  has  convinced  me, 
that  the  trouble  of  picking  the  currants  from  the  /talks  may  be 
faved  ; as  I can  affure  tbe  reader , I never  made  better  wine 
from  currants,  than I have  done  for  the  lajl  /even  years  none 
ef  which  currants  were  pick’d from  the  /talks,  my  care  being  t9 
take  off  the  bruifed  fruit. 

The  befi  thing  for  ropy  beer. 

Mix  two  handfuls  of  bean  flour,  and  one  handful  of  fait, 
throw  this  into  a kilderkin  of  beer,  but  da  not  flop  it 
clofe  till  it  has  done  fomenting,  then  let  it  fland  a month, 
and  draw  it  off  ; but  fometimes  nothing  will  do  with  it. 

To  recover  ropy , flat  or  prick'd  drink. 

Boil  a pint  of  wheat  in  two  quarts  of  water,  then 
queeze  out  the  liquid  part  of  it  into  a fixteen  or  twenty' 
ga.lon  ca(k  of  ale,  it  not  only  fines  but  likewife  ptefervas. 

• Ch'°  fine  and  feed  drink  another  zvay. 
a e ^ie  whites  of  three  eggs  with  their  (hells  and  mix 
Tyit  the  flour  of  horfe  beans  made  fine,  (that  have  beeu 
fplit  anc  dried  on  a kiln)  but  none  of  the  hulks,  and  feme 
clean  brandy,  make  it  all  up  with  fome  treads,  ar.d  put  it 
into  a twenty  gallon  calk. 
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To  preferve  ale  that  is  to  he  fent  abroad. 

Draw  oft  the  ale  into  a clean  cafk,  and  pound  Tome  flit 

dried  horfe  beans,  free  of  their  hulls,  until  they  are.  well 

powder’d,  or  made  fo  by  grinding  them  in  a mill  ; wiiil  r 

this  mix  a little  yesft,  and  knead  it,  then  dry  it  by  the  fire,  i 

but  not  in  an  oven  becaufe  it  may  be  too  hot  for  this  ulc. 
The  quantity  of  a fmall  dumpiin  will  ferve  a hoglhead. 

To  make  vine  par. 

To  every  gallon  of  water  put  a pound  of  coarfc  fugar,  let 
it  boil,  and  keep  fkimming  it  as  long  as  the  fcum  tifes  ; then 
pour  it  into  tubs,  and  when  it  is  cold  as  beer  to  work,  toafl 
a good  toaft,  and  tub  it  over  with  yeafl,  and  let  work  twenty 
four  hours  ; then  have  ready  a veffel  iron  hooped,  and  well 
painted,  fix’d  in  a place  where  the  fun  has  full  power,  and 
fix  it  fo  as  not  to  have  any  occafion  to  remote  it.  When 
you  draw  it  off,  fill  your  veftels,  and  lay  a tile  on  the  bung 
to  keep  the  dull:  cut.  Make  i t in  march,  and  it  will  be  fit 
to  .ufe  in  june  or  july,  then  draw  it  ofF  into  little  ftone 
bottles  the  latter  end  of  June  or  the  beginning  of  july,  a;:d 
let  it  (land  till  you  want  to  ufe  it.it  will  never  foul  any  more  ; 
but  when  you  go  to  draw  it  off,  and  you  find  it  is  not  fouF 
enough,  let  it  ftand  a month  longer  before  you  draw  it  off. 
For  pickles  to  go  abroad  ufe  this  vinegar  alone  ; bur  m 
England  you  will  be  obliged  when  you  ufe  this  pickle  to  put 
one  half  cold  fpring  water  to  it,  and  then  it  will  be  full  four 
enough. — You  need  not  to  boil  it,  unlels  you  pleafe.  for  any 
fort  of  pickles,  it  will  keep  them  quite  good.  - It  will  keep 
walnuts  very  fine  without  boiling,  even  to  go  to  the  Indies; 
but  then  do  not  put  water  to  it.  For  green  pickles  you  may 
pour  it  fealding  hot  two  or  thiee  times.  — All  other  forts  of 
pickles  you  need  not  boil  it.  — Mllbroom  only  wafh  them 
clean  and  dry  them,  and  put  them  into  httle  bottles,  with  a 
nutmeg  juft  ('cabled  in  vinegar,  and  flierd  (whilfit  it  is  hot) 
very  thin,  and  a few  blades  of  mace  ; then  fid  up  the  bottle 
with  cold  vinegar  and  fpring  water,  pour  mutton  fat  ft  f d 
over  it,  and  tie  a bladder  and  a piece  of  leather  over  the  top. 
Thefe  mudirooms  will  not  be  fo  white,  but  as  finely  tafled 
as  if  they  wore  juft  gathered  ; and  a fpoonful  of  this  picl*  c 
•"'Will  give  fiance  a very  fine  flavour.  _ t 

. White  walnuts  and  onions,  and  all  white  pickles,  do  in  tnej 
pitne  manner,  after  they  arc  tcatly  for  the' pickle. 
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An  excellent  method  of  making  vinegar  of  molt  liquor . 
To  every  twenty  gallons  of  liquor,  add  one  ounce  of 
cream  of  tartar,  and  the  like  quantity  of  allivm  and  bay-fair, 
mix  thefe  with  a gallon  of  the  liquor,  boiling  hot,  and  put 
it  hot  in  the  calk,  cover  the  bung  hole  with  a piece  of  blown 
paper,  and  it  will  be  fine  vinegar  in  a few  days. 

This  receipt  has  often  been  fold  for  five  {hillings. 

■— »? — — . — .. — — — ...  ■ 

The  good  Wife’s  daily  Companion  : 

OR,  THE 

FAMILY  INSTRUCTOR 

In  the  Knowledge  of  MEDICINE. 


Being  a choice  Collection  of  the  molt  famous  Rhyfical 
Receipts,  for  the  Cure  of  almolt  all  diforders  ot  the 
human  Body,  taken  chiefly  from  the  works  of 
feveral  eminent  Phyficians. 

Colds. 

COLDS  may  be  cured  by  laying  much  in  bed,  by  drinking 
plentiful  of  warm  fack  whey,  with  a few  drops  of  fpirits 
of  hartlhorn  in  it,  or  any  other  fmall  liquor  ; living  upon  pud- 
ing>  fpoon-meats,  chickens,  &c.  and  drinking  every  thing 
warm.  In  fliort,  it  muft  at  firft  be  treated  as  a fmall  fever, 
with  gentle  diaphoretics,  I’uch  as  half  a drachm  of  the  com- 
pound powder  of  contrayerva,  taken  night  and  morning,  or 
a f an  ounce  of  minderus  fpirit  may  be  given  every  night 
going  to  reft,  drinking  a plentiful  draught  of  weak  fack 
w ley  after  it.  If  any  cough  Ihould  remain,  after  ufing  this 
nict  kkI  a few  days,  the  medicines  directed  under  the  article 
or  Loughs,  muft  be  taken. 

.r  Cholic. 

two  ounces  of  Daffy’s  Elixir,  and  repeat  it  as  occafton 
jmay  reqmie  ; or  half  a dracham  of  the  powder  of  rhubarb 
I toafted  before  the  fire.  Quincy. 
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Confumption.  Sign  of. 

n ■,  a ^ifpofition  to  vomit  after  eating,  an  uneafy 

rt  “»,le  >r'a«.  of  Wood,  a cuiclFncft  of  'he 

ldnnm''rl"afe’  and  llnlh,l’g  of  the  cheeks,  as  the  difeafe 

the  fir  ’•  if  rnatCeLt3rouSht  UP  hy  the  cough,  if  fpit  into 

J'  y‘^ld®  an  offenfive  fmell,  if  into  a glafs  of  water  it 

awav  of  tfb6  r,07’  fr0fufe  fweats>  lo°fcnef5  and  wafting 
away  of  the  whole  body,  5 

°f(fure‘  A 1T1I,1<:  diet,  riding  on  horfeback,  country 
. d , ee  l!1S  frequently,  in  fmall  quantities,  at  each  time 
#•  f.  aWay  lloc  inore  than  fix  ounces  of  blood,  are  the  molt 
r faL('°US  1 efnedies  in  this  dillemper  ; inails  boiled  in  milk 
,C  ?inftlrr,es  heen  of  fervice,  as  is  alfo  the  peruvian  bark, 
hen  U does  nor  accafion  a purging.  Borehave . 

Convuljions  in  children.  Sign  of. 

- mouth  is  drawn  a-wry,  the  eves  are  diftorted,  and 
e ace  tuies  blackilk,  the  child’s  hands  is  clenched,  and  the 
g o es  o t,ie  eyes  leems  immoveable  ; when  thefe  fymptoms 
,Way’  tde  child  is  fleepy  till  another  fit  comes  on. 
a jo  of  Cure.  Give  three  or  four  drops  of  the  tindlure 
o woo  oot,  in  a tea  fpoonful  of  water  frequently.  A bhfter 
app  ie  to  the  nape  of  the  neck  is  alfo  ferviceable.  Sydehnam. 

' Achs  and  pains. 

u opodeldock  upon  the  part  aflfeifted,  two  or  three 
times  a day,  and  wear  a flannel  upon  it,  if  this  does  not 
give  ielief,  take  twenty  drops  of  volatiel  tincture  of guaicum, 
every  night  and  morning  in  a glafs  of  fpring  water.  Heifer. 

' , # Boils. 

pp  y a plaifter  of  diachylon  with  the  gums  once  every  day. 

• After  pains. 

a^e  006  ^Cl  llP^e  Iperma  ceti,  five  grains  of  volatile  fait 
ofhartfhorn,  five  drops  of  balfam  of  Peru,  and  half  a dradnn 
of  Venice  treacle  ; mix  them  into  a bolus,  with  as  much  fyrup 
of  white  poppies  as  is  lufficient  to  make  a bolus  ; to  be  re- 
peated every  fix  hours  till  the  pains  abate.  Cover  the  woman 
UP  Wjrm,  and  let  l»er  drink  plentifully  of  caudle.  Hiefer. 

Appetite , want  of. 

Sunk  cammomile  tea  every  day  an  hour  before  dinner, 


or  taie  ten  drops  acid  elixir  of  vitroil 


tn  a 


glafs 


of  water, 

about 
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about  two  hours  before,  and  about  two  hours  after  dinner, 
every  day.  A gentle  puke  fhbuld  preceed  the  ule  of  thefe 
remedies,  for  which  purpofe  noihing  is  preferable  t^p  the 
powder  of  ipecacoanha,  a fcruple  of  which  is  fufficienrfor  a 
dofe,  and  (hould  be  worked  off  with  weak  camomile  tea. 

Bruifes , internal. 

Take  a large  fpoonful  of  cold  drawn  linfeed  oil,  two  or 
three  times  in  a day.  The  patient  muft  alfo  be  blooded  to 
the  quantity  of  ten  ounces.  Sydenham. 

Bruifes , external. 

Bathe  the  part  with  a little  fpirits  of  wine  and  camphire, 

! which  in  flight  cafes  affett  a cure,  but  if  that  fails,  it  will  be 
neceflary  to  apply  a pultice  made  of  ftale  beer  grounds  and 
oatmeal,  with  fome  hog’s  lard,  which  muft  Be  applied  frefh 
every  day  till  the  bruife  is  entirely  cured. 

Burns  and  fcaldst. 

Take  may  butter  unfalted,  and  white  wax,  of  each  fix 
: ounces,  oil  of  olives  half  a pint,  lapis  calaminaris  one  ounce 
j and  a half,  melt  the  wax  and  hutter  with  the  oil,  and  ftir  the 
lapis  claminaris  finely  powered,  till  it  is  too  hard  to  fettle. 
This  is  an  excellent  ointment  for  the  above  purpofes,  and  is 
to  be  applied  once  a day  fpread  on  a fine  linen  rag.  burner. 

Ague  or  intermitting  fever.  Sign  of. 

A violent  head  ach,  a wearinefs  of  the  limbs,  a pain  in  the 
loins,  a coldnefs  of  the  external  parts,  a fhiverine  and  fliaking, 
fometimes  fo  much  as  to  make  the  very  bed  fhake  under 
them  ; a great  third  and  burning  heat,  and  frequent  inclina- 
tion to  vomit.  Afterwards  the  fymptons  begins  to  abate,  the 
| Ikin  becomes  moift,  the  urine  is  of  a flaming  colour,  but  with- 
out a fediment,  and  a fweat  breaking  out  terminates  the  fit. 

Method  of  Cure,  Firfl  vomit  the  fick  perfon,  by  givino-  half 
a drachm  of  the  powder  ipocanoanha,  and  work  it  off”  with 
chamomile  tea,  then  let  the  fick  perfon  take  the  following 
powder.  — Of  the  beft  Peruvian  bark  powdered,  one  ounce^ 
of  Virginia  fnake-root  and  fab  of  wormood,  each  one  drachm* 
mix  thefe  well  together,  and  divide  them  into  eight  dofes* 
one  dofc  to  be  taken  every  two  hours  in  a glafs  of  red  wine 
Or  any  other  liquid  This  is  a certain  and  infallible  cure  ; 
but  care  muft  be  taken  to  adminifter  it  only  in  the  intervals' 
of  the  fits,  but  muft  be  repeated  two  or  three  days,  about 

ten 
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ten  clays  after  the  firft,  or  elie  the  diforder  will  frcquetly 
return.  In  obftinate  cafes,  removing  into  a drier  air  has 
been  fonud  of  great  fervice.  Haxham . 

Saint  Anthony's  fire.  Sign  of. 

This  difeafe  afFeds  every  part  of  the  body,  but  mod 
frequently  the  face,  and  it  happens  all  times  of  the  year. 
But  whatever  part  affeded,  achillinefs  and  fhivering  generally 
attend  the  diforder  with  great  third,  reftleflnefs,  and  other 
figns  of  a fever  ; the  face  fwells  of  fudden,  with  great  pain 
and  redneis,  and  abundance  of  fmall  pimples  appear,  which 
^ often  rife  up  into  fmall  bliflers,  and  fpread  over  the  forehead, 
and  head,  the  eyes  being  quite  doled  by  the  largnefs  of  the 
fwelling.  This  in  the  country  is  ufually  call’d  a blaft. 

Method  of  Cure.  Let  the  fick  perfon  lofe  eight  or  ten 
ounces  of  blood,  and  repeat  the  bleeding  more  than  once  if 
the  fymptom  run  high,  and  apply  to  the  part  a pultice  made 
of  white  bread  and  milk,  with  fome  hog’s  lard  in  it ; let  the 
pultice  be  changed  twice  in  a day,  and  every  other  morning 
take  the  following  purge  till  the  diforder  is  cured,  viz. 

Glauber’s  fait  one  ounce,  mana  half  an  ounce,  mix  and: 
difFolve  it  in  warm  water  for  one  dofe. 

The  diet  in  this  difeafe  mu  ft  be  very  low,  chiefly  water: 
gruel,  or  at  mod  weak  broth,  all  ftrong  liquors  mull  be 
voided  as  poifon.  Sharp. 

Bleeding  at  the  nofe. 

Apply  to  the  back  part  of  the  Tides  of  the  neck,  a linen 
cloth  dipt  in  cold  water,  in  which  fait  prunella  has  been  dil-- 
folved  In  very  obltinate  cafes  bleeding  in  the  loot  is  ufeful. 
Internally  the  quantity  of  a nutmeg,  of  the  following  electuary 
may  be  taken  three  or  lour  times  in  a day.  I ake  the  feeds 
of  white  henbane,  and  white  poppies,  of  each  hall  an  ounce, 
conferve  of  roles  three  ounce,  and  mix  them  into  an  electuary 
with  fyrup  of  dilcodion.  Sydnham  and  Boyle. 

Spitting  of  blood. 

Take  red  rofe  leaves  dried  half  an  ounce;  twenty  drops 
of  oil  of  vitriol,  one  ounce  and  a half  ot  refined  fugar,  and 
pour  two  pints  and  an  half  of  boiling  water  on  thele  ingre- 
dients in  an  earthen  veil'd,  let  it  ftand  to  be  cold,  and  take 
-half  a pint  frequently.  In  this  diforder  frequently  bleeding 
.in  I'm  ail  quantitys  is  proper,  not  exceeding  four,  or  at  the 


moft  fix  ounces  at  each  time,  according  to  the  ftrength  of 
the  fick  perfon.  Hoffman  and  Mead. 

Corns. 

After  fo along  them  for  a confiderable  time  in  warm  water, 
pare  away  with  a penknife  the  uppermod  and  hardeft  finface, 
then  apply  a plaifler  of  green  wax,  diachylon  with  the  gums 
fpread  in  thin  leather  ; repeat  this  method  (which  is  per- 
fectly  fafe)  a few  times,  and  it  will  feldom  fail.  Heificr. 

Cancer.  Signs  of. 

Begins  at  firft  with  a fmall  tumour,  about  the  fize  of  a 
nut,  which  does  not  change  the  colour  of  the  (kin,  and  lbme- 
times  remain  feveral  years  without  increafing.  But  as  foon 
as  the  virulent  humour  becomes  more  active,  the  fmall  hard 
fwelling  becomes  all  of  a fudden  a large,  round,  livid,  une- 
qual tumour,  and  is  attended  with  an  intenfe  (hooting  pain, 
at  length  it  breaks,  and  turns  into  (harp  (linking  fanies, 
which  eating  away  the  found  parts,  the  lips  of  the  wound 
become  oflfeniive  to  the  fight,  and  the  patient  being  worn 
out  with  an  intolerable  pain,  at  lad  infues  death.  This 
diforder  may  infeed  any  part  of  the  body,  but  moft  fre- 
quently the  breads,  armpits,  behind  the  ears,  the  lips,  nofe, 
and  private  parts. 

Method  of  Cure.  Boil  a quarter  of  a pound  of  guaicum 
(havings  in  fix  pints  of  water,  till  it  comes  to  four  pints,  drink 
a pint  of  this  decoidion  twice  a day  milk  warm.  External 
applications  mod  proper,  are  pultices  of  white  bread  and  milk 
and  fometimes  of  milk  and  water,  and  the  cancer  (hould  be 
defended  from  the  cold  air,  by  a piece  of  fine  linen,  on  which 
fome  fperma  ceti  ointment  is  fpread,  and  (hould  be  renewed 
two  or  three  times  in  a day.  Dr.  Love. 

Diforder  of  the  eyes. 

An  excellent  eye  water.  Take  two  grains  of  fugar  of 
lead,  difiblve  it  in  a quarter  of  a pint  of  fpring  water. 

An  ointment  for  the  eyes.- 

Dip  a feather  in  fome  ointment  of  tutty,  and  rub  it  acrofs 
the  eyes  every  night  going  to  bed. 

Deafnefs. 

Syringe  the  ears  well  with  fome  warm  milk  and  oil,  then  take 
2 quarter  of  an  ounce  of  liquid  opodeldock,  and  as  much  oil 
of  almonds,  mix  them  well,  and  drop  a few  drops  into  each 

ear. 
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ear,  flopping  them  with  fomc  cotton  or  wool,  repeat  th'13 
every  night  going  to  reft.  Fothergill. 

Dry  belly-ach,  or  nervous  cholick.  'Signs  of. 

Extreme  coftivenefs,  a mofl  violent  pain  in  the  bowels 
eoldnefs  in  the  hands  and  feet,  trembling,  excreme  anxiety’ 
and  a difpofition  to  fainting,  which  is  frequently  fucceeded  bv 
the  palfy. 

Method  of  Cure.  Give  frequently  the  following  clyfler  ; 
take  dry  mallow  leaves  an  ounce,  camomile  flowers,  and 
fvveet  fennel  feeds,  of  each  one  ounce,  a pint  of  water,  boil  it 
for  ufe  i ake  half  a pint  of  this  decoction  and  add  two 
fpoonfuls  of  fweet  oil,  and  half  an  ounce  of  Epfum-falt,  mix 
it  for  a clyfler  to  be  repeated  frequently.  The  warm  bath 
is  of  the  utmoft  fervice  in  this  diforder,  and  as  is  alfo  ball'am 
of  Peru,  gi  en  inwardly  from  twenty  to  forty  drops  in  a 
fpoonful  of  powder’d  loaf  fugar,  three  or  four  times  in  a 
day,  River  ius  and  Sydenham. 

Ear-ach. 

The  fmeke  of  tobacco  blown  into  the  ear  is  an  excellent 
remedy.  Hoffman. 

Giddinefs. 

Take  twenty  drops  of  tincture  of  caftor  in  a glafs  of  water 
two  or  three  times  a day,  or  from  a fcruple  to  drachm  of 
powder  of  valerian  root,  three  or  four  times  in  a day.  Mead , 


Gravel  and  fane.  Sign  of. 

A pain  in  the  loins,  bloody  urine,  a numbnefs  of  the 
thigh  or  leg  on  the  fide  alFefled,  a ficknefs  at  the  flomach, 
and  frequent  vomiting. 

Method  of  Cure.  Take  one  pound  of  calcined  oyfters  /hells, 
and  pour  thereon  twelve  pints  of  boiling  water,  ftrain  it 
when  cold  and  take  half  a pint  mixed  with  fome  new  milk 
three  times  in  a clay,  gradually  increallng  the  quantity,  till 
it  amounts  to  four  pints  a day.  If  the  patient  is  coftive,  two 
ounces  of  manna  di Halved  in  a quart  of  whey,  fliould  be 
taken  for  one  dofe,  once  or  twice  every  week. 

Dr.  JVhytt  and  Sydenham • 

Hoar/enefs. 

Take  the  medicines  directed  under  the  article  of  cough** 

or  as  much  as  will  lie  on  a Ihilling  of  the  following  powdei , 

three 
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three  or  four  times  in  a day:  F.ke  fperma  ceti  and  (cigar 
candy,  of  each  equal  parts,  and  nuke  them  into  a fine  pi  w* 
der,  of  a tea  fpoonful  of  Barbados  tar  in  a glals  of  old  rum 
every  night  going  to  reth  Three  or  f iur  oylters  fwallowed 
early  in  the  morning  fading,  afford  l'urprifing  relief  in  this 
complaint.  Shazv. 

Head-ach. 

Apply  leaches  behind  the  ears,  and  take  20  drops  of 
tin&ure  of  catior,  in  a glafs  of  water  frequently. 

Fainting. 

Apply  to  the  temples  and  noftrils  feme  fpirits  of  fal 
armoniac,  and  give  a few  drops  in  a wine  glafs  of  water  in- 
wardly. Hoffman. 

Heart  burn. 

Take  fome  chalk  feraped  in  a glafs  of  water,  or  a tea  cup 
full  of  camomile  tea. 

Cejlivenefs. 

1 ake  the  fize  of  a nutmeg  of  leniment  electuary  every 
morning,  or  as  occafion  requires.  Shaw. 

Gripes. 

- Take  half  a dracham  of  powdered  rhubarb,  and  toafi  it  a 
fhort  time  before  the  fire,  then  add  fome  powder  of  ginger 
to  it,  and  mix  it  for  one  dofc,  to  be  ufed  as  oicalion  requires. 

Loofenefs . 

Take  half  a drachm  of  ipcacoanha  for  a vomit,  and  work 
it  oft  with  camomile  tea  : .Abftain  from  malt  liquoi  s,  if  this 
does  not  entirely  remove  the  luolenefs,  take  half  a drachm 
ot  the  powder  of  rhubarb  made  into  a bolus,  with  a litile 
dialc  idum,  and  repeat  it  everyday  till  the  loofenefs  is  Hoped. 
For  common  drink,  the  fick  perlon  may  take  hartlh'orn  drink, 
cr  rice  boiled  in  water  w ith  fome  cinnamon.  *2own. 

Indigefiion , Sign  of. 

Pain  and  fenfe  of  weight  in  the  itomach,  attended  with 
frequent  belchings,  heartburn,  &c. 

Method  of  Cure.  1 ake  a large  Ipoonful  of  tinfture  of  hicra- 
; P'CI evc,7  *'n  hour  tclore  dinner,  or  from  ten  to  twenty 
[.drops  ot  acid  e.ixir  ot  vitriol  in  a glals  of  water,  two  or 
itnree.  times  in  .a  day.  Pyrmont  and  fpaw  waters  are  alfo 
jefheattous  111  removing  this  complaint.  'Cheyne. 
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Inflammations. 

Take  away  ten  or  twelve  ounces  of  blood,  and  repeat  it 
if  necefiary  ; give  colling  purges,  and  apply  to  the  part  a 
puluce  of  white  bread  and  milk,  with  feme  ointment  of  elder 
in  it. 

Noife  in  the  ears. 

May  be  cured  by  the  vapour  of  a decoftion  of  rofemary 
flower*  prepared  with  wine,  being  conveyed  to  the  ear  bv  a 
funnel. 

Inflammation  of  the  bowels.  Sign  of. 

A burning  pain  in  the  bowels,  attended  with  a fever, 
vomiiing  and  frequently  an  obdjnate  codivenefs. 

Method  of  cure,  i ake  away  ten  ounces  of  blood,  and  re- 
peat the  bleeding  according  to  the  urgency  of  the  complaint, 
amt  to  appeafe  the  pain  and  ftop  the  excdThre  vomiting,  give 
ten  crops  of  liquid  laudanum  in  fome  broth  every  fix  hours'. 
The  diet  fhould  confid  of  weak  broths. 

- Mifcarrige. 

To  prevent  mifcarrige,  bleeding  is  necefFary  and  ufeful 
about  the  third  month  of  pregnancy,  more  or  lei s according 
to  the  pregnancy  of  the  woman  with  child  The  body 
fjiould  always  be  kept  open  with  manna  or  rhubarb,  in  the 
firfl  month  efpecially.  Hamilton. 

Itch.  Sign  of. 

Watrv  pimples,  attended  with  intolerable  itching  between 
the  fingers,  under  the  hams,  on  the  arms,  and  on  the  thighs. 

Method  of  cure.  Anoint  the  part  which  break  out  every 
night  with  the  following  oinment  : Take  of  hog’s  lard  half 
a pound,  flour  of  brimttone  and  fulpher  vivum  of  each  two 
ounces,  powder’d  cloves  one  ounce,  mix  them  together  ; two 
or  three  weeks  is  as  little  time  as  can  be  depended  upon,  and 
the  fame  linen  mud  be  wore  the  whole  time  of  ycur  cure. 

N.  B.  T his  is  a never  failing  remedy. 

Leprofy.  Sign  of. 

Red  pimples,  or  poitules,  commonly  fird  break  out  in  the 
elbows  and  knees,  which  gradually  increafe  in  fuch  a manner,  ! 
that  the  whole  hody  is  cover’d  with  a leprous  leurf. 

Method  of  cure-  Take  lharp  pointed  dock-roots  half  a 
pound.  Monk’s  rhurbarb  a quarter  of  a pound,  Hick  liquorice 
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and  coriander  feeds,  of  each  half  an  ounce,  bod  them  in  a 
gallon  of  Ipring  water  till  it  comes  to  three  quarts,  and  to 
the  drained  liquor  add  two  ounces  of  diaphoretic  antimony  ; 
the  dofe  is  a pint  every  morning  and  evening.  B-nyer . 

Jaundice . Sign  of. 

A yellowiflinefs  of  the  whites  of  the  eyes,  and  of  the 
whole  body,  bitternefs  of  the  tongue,  heavinefs  and  lati- 
tude, vomiting  of  gall,  the  dorls  almoft  white,  and  the 
urine  of  a 1’afFron  colour,  tinging  linen  dipt  therein  is 
yellow. 

Method  of  cure.  Take  Venice  foap  half  an  ounce,  oil  of 
annifeeds  fixteen  drops,  mix  them  together,  and  make  it 
into  middle  fized  pills  : The  dofe  is  three  or  four,  two  or 
three  times  a day  * if  coftive,  half  a drachm  ot  rhubarb  mull 
be  taken  in  the  morning  twice  in  every  week. 

MeqfleS.  Signs  of. 

A chillinefs  and  fhmring,  which  is  fucceeded  by  a fever, 
accompanied  with  great  fieknefs,  third,  a continual  drowfi- 
nefs,  flight  cough,  and  an  eftufion  of  tears,  which  is  the 
molt  certain  figns  of  the  meafles  : About  the  fourth  day 
little  red  (pots  like  flea  bites  appear  all  over  the  body,  which 
do  not  rife  above  the  furface  of  the  whole  (kin. 

Method  of  cure.  Full  bleed  the  fick  perlbn,  then  let  him 
or  her  drink,  plentifully  of  the  following  decodion  ; take 
pearl  barley,  ra'fins  and  figs,  of  each  two  ounces,  (tick  liquo- 
rice bruited  half  an  ounce  boil  them  in  four  quarts  of  wafer 
till  it  comes  to  two  quarts,  drain  it  for  ufe,  add  a quarter 
of  an  ounce  cf  fait  prunella  : You  mult  purge  often  after 
this  uilorder,  and  the  diet  and  management  mutt  be  the  fame 
as  in  the  i’raall  pox. 

Piles.  Sign  of. 

A violent  pain  at  the  time  of  g>  it  g to  ftool,  the  excre- 
ments llreakt  with  blood,  and  fmall  lwellings  like  warts  on 
the  verge  of  the  anus. 

Method  of  cure.  Take  of  lenitive  eleftuary  one  ounce  and 
an  half,  flour  of  brimlton  half  an  ounce,  mix  them  together, 
the  quantity  of  a rutueg  to  be  taken  every  night  and 
morning  ; apply  outwardly  a little  of  this  ointment*  Take 
two  ounces  of  the  white  diachylon,  two  ounces  of  fweec 
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oil,  and  half  an  ounce  of  vinegar,  mix  them  together.  Lee- 
ches applied  as  near  the  piles,  or  on  the  piles  itfelf,  afford 
a furprifing  relief.  Sydenham. 

Scald  head. 

Firff  (have,  then  cover  the  head  with  a pitch  plaifler 
fpread  on  leather,  and  give  inwardly  one  grain  of  calomel 
mai  e into  a pill,  with  a little  conlerve  of  rofes  every  night 
going  to  reft,  and  a dofe  of  cooling  pliyfic  twice  a week 

; 'Turner . 

Cough. 

Take  oil  of  fweet  almonds  and  fyrup  of  balfam,  of  each 
twe  ounces  four  ounces  of  barley  water,  and  thirty  drops 
of  Til  volatile  ; lhake  them  well  together,  and  take  two  large 
fpopnfuls  when  the  cough  is  cvoublefome  ; if  this  does  not 
remove  the  cough  in  a few  days,  it  will  be  neeeffary  to  be 
' blooded.  Pringle. 

Rickets  in  children.  Signs  of. 

A fvvelling  of  the  belly,  conlfant  defne  of  fitting  flill, 
the  bones  are  crooked  and  the  joints  feem  very  large,  as 
if  knotted,  the  head  is  ever  large,  and  the  child’s  know- 
lecipe  exceeds  ils  years. 

Method  oj  cure.  Give  the  child  two  grains  of  ens  veneris, 
difii  Ivecl  in  a ipoonful  of  wine  and  water  every  night  ; to 
this  mult  be  joined  cold  bathing  frictions  of  the  back,  exer- 
cife,  and  a llrengthening  diet.  * Borchavs. 

Worms.  Signs  of. 

Palenefs  of  the  countenance,  felling  of  the  nofe,  voraci- 
' oufnefs,  ftarting  and  grinding  in  the  teeth  in  fleep,  lyoi'e- 
nef’s,  finking  breath,  hard  levelled  belly,  and  foineiirnes 
epileptic  fits 

Method  of  cure.  Take  burnt  hnrtfhorn,  and  the  heft 
fcammony  in  powder,  of  each  a quarter  of  an  ounce  calomel 
one  drachm,  powder  of  tin  a quarter  of  an  ounce,  mix 
them  together,  and  let  the  child  take  eight  or  ten  grains 
according  to  its  age,  every  other  morning  in  a tea  fpoon- 
ful  of  roalled  upp  c.  Aljlon. 

A Jure  and  fpeedy  Cure  for  the  feurvy. 

Drink  plentifully  of  fey.  with  the  juice  of  Elder- 
Flowers  ia  it,  and  a cure  will  be  compieated  in  a very 
few  days. 
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Appnplexy. 

The  immediate  preceeding  figns  are,  tremblings,  dagger- 
ing, a.  giddinefs  in  the  head,  dimnels  of  fight,  fleepinefs, 
lot's  of  memory,  noife  in  the  cars,  and  deep  and  laborious 
breathing.  The  difeafe  itfelf  is  a total  deprivation  of  fenfe 
and  motion,  except  that  of  refpiration,  which  i3  performed 
with  difficulty,  and  fnoring.  It  ufually  ends  in  a paralytic 
diforder,  and  is  feldom  curable,  but  always  leaves  behind  it 
a great  defect  of  memory  judgment  and  motion. 

Method  of  cure.  Cupping  in  the  nape  and  tides  of  the  neck 
is  always  ufeful,  provided  the  fcarifications  are  deep  enough 
to  give  a free  palfage  to  the  blood,  ftimulating  clyhers  and 
warm  purges  are  all'o  of  fervice,  as  is  alfo  the  following 
elefluary.  Take  half  an  ounce  of  powdered  heath  valerian, 
and  one  oun  e and  an  half  of  confcrve  of  orange  peel,  and 
mix  them  together  ; the  dofe  is  the  quantity  of  a nutmeg 
every  four  hours,  diffiolved  in  a cupful  of  rofemary  tea. 
Apply  a flrong  bhlter  to  the  back,  the  diet  rauft  be  very 
fpanng.  Mead,  Sydenham  and  Hejjier.  . 

AJlhma  or  phthifick  Sign  of. 

An  obflructed  and  very  laborious  breathing,  attended  with' 
Unfpeakable  anxiety,  a flraitnefs  about  the  bread. 

Method  oj  cure,  Diflolve  two  drachms  of  gum  Ammoniacum 
in  half  a pint  of  penny  royal  water,  and  add  an  ounce  of  oxy-- 
mel  of  fquillir.  Three  large  fpoondjls  of  this  mixture  may  be 
taken  frequently  ; or  from  twenty  to  thirty  drops  of  paregoric 
elixir,  may  be  taken  in  penny-royal  water  two  or  three  times 
in  a day,  bleeding  is  generally  proper,  3s  is  alfo  a blilter  ap- 
plied to  the  back,  and  gentle  vomits,  the  diet  fiiould  be 
(lender  : Malt  liquors  mull  be  avoided,  being  very  pernicious. 

..  . Afead. 

Bloody  ftux.  Signs  of. 

Generally  begins  with  coldnefs  ancj  ffiivering,  fucceedcd 
y a quick  pulfe,  and  intenfe  third  : The  (tools  are  greafy, 
inii  lomerimes  frothy  mixt  with  blood,  with  filaments  inter- 
nixt,  which  have  the  appearance  of  melted  fuet,  and 
mended  with  gripjngs,  and  a painful  defeent  as  it  were  of 
Jie  bowels. 
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Method  of  cure.  Bleed  firfl,  then  give  the  following  vomit 
li .ilt  a drat ii  n of  powder  of  ipecacoanah,  work  it  rffF  with 
chamomile  tea,  repeat  this  vomit  every  other  day,  for  three 
or  four  times.  On  the  intermediate  days  between  each 
vomit,,  let  the  fick  perfontake  a larg^fjxvmful  of  the  follow., 
ing  mucilage,  warm,  every  hour,  DilTolve  half  an  ounce 
of  gum  arabic,  and  half  an  ounce  of  gum  tragacanth,  in  a 
pint  of  barley  water  over  a gentle  fire  : Clyfl.rs  made  of  fat 
mut  on  broth  are  of  great  fervice,  then  the  lick  perfon  mufl 
abllain  from  malt  and  fpirituons  liquors.  Dr.  Mead . 

7 )iabetes.  Signs  of. 

Ts  an  exeeffive  difcharge  of  urine,  of  the  tafle  fmell,  and 
colour  of  honey,  attended  with  an  intenfe  third:,  and  a 
wafting  of  the  whole  body. 

Method  of  cure.  Take  of  the  fhavings  of  faflafras  two 
ounces,  gurieutn  one  ounce,  liquorice  root  three  ounces, 
coriander  feeds  bruifeed,  fix  drachms,  infufe  them  cold  in 
one  gallon  of  lime  water,  for  two  or  three  days,  the  dofe 
is  half  a pint  three  or  four  times  in  a day  : Or  four  ounces 

of  alum  Athev,  (which  is  prepared  by  boiling  four  pints  of 
milk  over  a flow  fire,  with  three  drachms  of  alum,  till  ir  is 
turn’d  into  whey)  may  be  taken  three  times  in  a day.  Mead. 

Lime  water  is  made  by  pm  ing  twelve  pints  of  boiling 
water  on  a pound  of  unflacked  lime  ; when  it  is  cojd  it  is 
fit  for  ufe. 

To  make  herb  fnuff. 

Take  fweet  marjoram,  mourn  fyriacum  leaves,  and  laven- 
der flowers  dried,  of  each  half  an  ounce,  aiTarabafca  leaves 
a drachm.  Or  take  of  be  tony  leaves  and  ma  joram,  of  each 
half  an  ounce,  afTarabacca  leaves  a drachm  : Beat  them  well 
into  a powder  Or  tike  marjoram,  rofemary  flowers,  betony, 
and  flowers  of  lillies  of  the  valley,  of  each  a quarter  of  an 
ounce  nutmegs  a drachm  and  a half,  fal  volatile  forty  drops. 
Powder  and  keep  in  a phial  clofe  flopped. 

A ninch  or  two  of  any  of  rhofe  fluffs  may  he  taken  night 
and  in  truing  medicinally . or  any  time  for  pleafure.  They 
are  externally  ferviceable  for  weak  eyes,  an  1 all  diforders 
of  the  organs  of  fight  and  hearing,  and  alfo  relieves  head- 
3chs,  palfies,  giddinefs,  lethargies,  and  many  other  com- 
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plaints,  and  are,  though  agreeable  and  fimple,  far  fupenor 
what  is  fold  under  the  name  of  herb  fnuff. 

The  famous  fnuff  for  the  head  and  eyes. 

Take  any  quantity  of  Aflarabecca , (.nherwife  Aflatem) 
leaves:  dry  them  by  a gentle  firo,  and  afterwards  grind  them 
to  a fine  powder:  In  molt  diforders  of  the  head  this  fnuff  does 
•wonders  and  would  undoubtedly  have  gain’d  an  eftabldbed 
refutation  long  ago,  had  not  thofe  gentlemen,  &c.  who  af- 
fu  ae  to  themfelves  title  of  inventors,  made  this  fnuff  as  uni- 
verfal  a fpe  ific  as  moft  of  their  other  articles  that  is.,  to  cure 
every  diforder  ; as  well  a broken  (hine,  as  a fore  eye.  But 
to  give  it  it’s  due  chara&er,  no  hing  exceeds  it  for  diforders 
in  'he  head,  fuch  as  head  ach,  ear-ach,  fore  eyes,  tooth  ach, 
deafnefs  Ike.  It  is  a fhiuing  leaf,  only  one  on  a {talk,  (haped 
much  like  grour:d-ivy,  and  is  found  near  woods  in  damp 
fiiady  places  Take  a pinch  twiceaweek  atnight  going  to  reft, 
it  does  not  oper  te  immediately  like  common  fnuffs,  but  the 
■morning  after  taking  it,  a foul  mauer  is  difcharged  at  the  nofe, 
m re  o-r  lefs,  according  to  the  degree  of  the  illnefs.  Many 
people  gt  t a livelihood  by  the  fale  of  this  fnuff,  they  felling 
only  fix  pinther  for  a lhilling. 

To  keep  the  hair  clean  and  preferve  it. 

Take  two  handfuls  of  rofemary  and  boil  it  in  a quart  of 
fpring  water,  till  it  comes  to  a pint,  and  let  it  be  covered, 
then  drain  it  out  and  keep  it,  every  morning  when  you  comb 
your  head,  dip  a fponge  in  the  water  and  rub  up  your  hair, 
and  it  will  keep  it  dean  and  preferve  it,  for  it  is  very  good 
for  the  brain,  and  will  dry  up  rheurn. 

For  the  cramp. 

Take  the  leaves  of  rofemary,  chop  them  very  final!,  and 
few  them  fo  in  fine  linen  or  farfnet,  as  to  make  a kind  of 
garter  of  them,  to  be  tied  about  the  patients  bare  leg. 

Lime-  Water  j its  life , and  fur  prizing  effeEls  on  the 

human  body. 

It  is  undoubtedly  an  excellent  remedy  taken  internally  • a 
powerful  alterant,  and  like  a pure  alkaline  water,  fitter  to 
blunt  and  deflroy  acid  ferments,  which  are  the  principles  of 
all  obftruiftions,  and  the  caule  of  molt  chronicle  difeafes.  It 
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is  remarkably  ferviceable  in  cachexis,  grecn-fitknefs,  dropfy, 
fcurvy,  obftructions  of  the  liver,  fpleen,  &c.  It  flrengthens 
the  flomach,  inc.eafes  t'  e appetite,  and  caufes  a good  di- 
gertton  ; wonderfully  cleanfes  the  blood,  cl'iears  the  heart, 
revives  the  fpiri-.s,  and  lhengthens  the  whole  body  : It  is  a 
moll  eregious  deopilativc,  and  momentarily  opens  all  ob- 
ftruftions  iji  thp  flomach,  gall,  mefeutry,  womo,  hypo- 
chondria, b Avels,  reins,  and  bladder,  and  other  organick 
parts,  dilTolving  and  carrying  off  the  cold,  acid,  and  vifcious 
humours  flicking  to  the  tnnicles  of  the  lungs,  flomach,  guts, 
&c.  caufing  almoll  all  difeafes  incident  to, men,  women,  and 
children;  prefently  taking  away  all  their  faintnefs,  \yeaknef;, 
and  indifpofitkm  ; infonauch  that  thofe  who  look  like  death 
itfelf,  and  are  fcarcely  able  to  go  or  ftir  about,  it  gives  imme- 
diate relief  to  ; and  proves  itfelf  to  be  almoft  a miracle-  of 
medicine.  Drink  half  a pint  morning  and  evening  It  is 
made  thus:  Put  three  wine  quarts  of  hot  water  on  one  pound 
of  quick  lime  ; let  it  macerate  for  the  fpace  of  twenty-four 
hours,  and  it  b fit  for  ufe. 


The  valuable  effects  of  the  juice  of  floes 
Whatever  linen  or  woollen  is  marked  with  this  juice, 
fuch  marks  are  not  to  be  dilcharged  by  any  means.  Tie 
three  ounces  of  the  powder  of  burnt  h -rfe-beans  in  a piece 
of  linen,  and  boil  it  half  an  hour  in  the  faiil  juice,  and  it 
makes  a v,  righting  ink  far  fuperior  to  aiy  other,  not  being 
to  be  dilcharged  by  art,  or  defaced  by  time.  In  the  physi- 
cal way  it  immediately  flops  bleeding  either  in  man  or  bead, 
by  bgihing  the  wound  therewith.  In  regird  to  needle-work, 
it  is  evident  more  may  be  done  in  one  hour  by  the  abidance 
of  this  juice,  then  could  be  accomplished  with  a needle  in 
m ny  days.  You  are  to  take  care  the  linen  is  dry  ; and 
ufe  it  in  the  fame  mariner  you  do  other  ink.  When  waftied 
the  marks  are  of  a fine  purple  colour,  and  has  this  very 
great  advantage  above  marking  with  a needle,  that  thei  e 
j?  jj  i p ther  way  of  removing  whatever  marks  are  put  on, 
but  by  cutting  out  the  piece. 
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Fn  aromatic  bath. 

B o(i. nth  fpare  °f  Wo  °r  ,t,rei!  1"  a fcffi- 

followinir  plants  • ° 1 nver'water>  °ne  or  more  of  the 

fweet-marjoram/laTendr  fouth'116’  r°^mary»  ™ld  thyme, 

penny-royal,  fweet  bafil  ’ ,foUther™°od>  wormwood,  fage, 
july.flowers  anife  fr n ’i  b Wl  W mint’  h>'ffoP>  dove- 
agreeable  fcent  ’h  ’n°r.  any  other  ,ierbs  rhat  hnve  an 
herbs  add  tn\  . ".g  ,ftrained  ofF  the  (be 

wine.’  a.  Ji tile  brandy,  or  camphorated  lpirits  of 

removes  ’pains  pTo^eedin^?  t0  ft.rengthen  the  limbj  5 it 
fpiration.  ' P d £ from  colds>  and  promotes  per- 
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A cojmetic  bath. 

Take  two  pounds  of  barley  or  bean-maale,  eight  pounds 
©t  bran,  and  a few  handfuls  of  borrage  leaves.  Boil  thefe 
ingredients  in  a lufficient  quantity  of  fpring  water.  Nothing 
eleanfes  and  foftens  the  Ikin  like  this  bath. 

An  emollient  bath  for  the  feet. 

Boil  in  water,  a pound  of  bran,  with  a few  rnarfh-mallow 
roots,  and  two  Or  three  handfuls  of  mallow  leaves. 

An  aromatic  bath  for  the  feet 

Take  four  handfuls  of  pennyroyal,  fage,  and  rofemary, 
three  handfuls  of  angelica,  and  four  ounces  ef  juniper  ber- 
ries ; boil  thefe  ingredients  in  a fuffieient  quantity  of  water, 
and  llrain  off  the  liquor  for  ufe. 

An  excellent  cofnetic  for  the  face. 

Take  a pound  of  levigated  hartshorn,  two  pounds  of  rice 
powder,  half  a pound  of  cerufs,  powder  of  dried  bones, 
frankinienfe,  gum  maftic,  and  gum  arabic  of  each  two  oun- 
ces, DiflToive  the  whole  in  a fuffieient  quantity  of  rofe-water, 
and  walh  the  face  with  this  fluid 

A curious  perfume. 

Boil  in  two  quarts  of  rofe-water,  an  ounce  of  ftorax.  and 
two  ounce  of  gum  Benjamin  ; to  which  add,  tied  up  in  a 
piece  of  gauze  or  thin  muflin,  fix  Cloves  bruifed,  half  a 
drachm  of  Labdanum,  as  much  Calamus  ^romatius,  and  a 
little  Lemon-peel.  Cover  the  vdTel  up  clofe,  and  keep  the 
ingredients  boiling  a great  while  ; Itrain  off  the  liquor  with- 
out ftrong  preffure,  and  let  it  hand  till  it  depolit  the  lediment, 
which  keep  for  ufe  in  a box. 

Receipt  to  thicken  the  Hair , and  make  it  groiv  on  a bald  pari. 

Take  Roots  of  a Maiden  Vine,  Boots  of  Hemp,  and  Cores 
of  foft  Cabbages,  of  each  two  handfuls  ; dry  and  burn  them  ; 
afterwards  make  a lye  of  with  the  allies.  The  head  is  to 
be  wafhed  wish  this  lye  three  days  fucceflively,  the  part 
having  been  previoufly  well  rubbed  with  Honey. 

A Powder  to  prevent  batdnefs. 

Powder  your  head  with  powdered  Parfley  Seed,  at  night* 
once  in  three  or  four  months,  and  the  hair  will  never 
fall  off. 
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To  quicken  the  Growth  of  Hair. 

Dip  the  teeth  ot  your  conib  every  morning  in  the  eypreff- 
eri  Juice  of  Nettles,  and  comb  the  hair  the  wrong  way. 
This  expedient  will  furprifingly  quicken  the  growth  of 
the  hair. 

Some,  after  having  fliaved  the  l ead,  foment  it  with  a 
decodion  of  Wormwood,  Southernwood,  Sage,  Betony, 
Vervain,  Ma-j  ram,  Myrtle,  Roles,  Dill,  Rulemary,  or 
Milleto. 

To  change  the  Colour  of  the  Hair 

Firft  wafli  y,  u head  with  fpring-water,  then  dip  your 
comb  in  Oil  of  Tartar,  and  comb  yoiirlelf  in  the  Sun  ; 
repeat  the  operation  three  times  a day,  ai  d at  the  end  of 
eight  days  at  moff  the  hair  will  turn  black..  If  you  are 
delirous  of  giving  the  hair  a tine  feent,  muillen  it  with 
Oil  of  Benjamin. 

To  change  the  Hair  or  Beard  black. 

• Take  Oil  of  Coitus  and  Myrtle,  of  each  an  ounce  and 
a half;  mix  them  well  in  a leaden  mor  ar  ; adding  liquid 
Pitch,  exprefled  Juice  of  Walnut  Leaves  and  Laudanum,  of 
each  half  an  ounce  ; Gall-nuts,  Black  lead,  and  Frankin- 
cenfe,  of  each  a drachm  ; and  a fufficient  quantity  of  Muci- 
lage of  Gum  Arabic  made  with  a decodion  of  Gall  Nuts. 

Rub  the  head  and  chin  with  this  niixtui  e,  after  they 
have  been  fhaved- 

A Fluid  to  die  the  Hair  of  a flaxen  colour. 

Take  a quart  of  Lye  prepaired  from  the  Allies  of  Vine 
Twigs;  Briony,  Celandine  Roots,  and  Turmeric,  of  each 
half  an  ounce  ; Saffron  ant!  Lily  Roots,  < f each  two  drachms; 
Flowers  of  Mullein,  Yellow  Stechas,  Broom,  and  St  John’s 
wort,  of  each  a drachm  ; boil  thefe  ingredients  together, 
and  drain  off  the  Liquor  clear. 

. Frequently  wafh  the  hair  with  this  fluid,  and  in  a little 
time  it  will  change  to  a beautiful  flaxen  colour. 

A perfumed  Bafket. 

Place  a layer  of  perfumed  Cotton  extremely  thin  and  even 
on  a piece  of  1 affety  ffreched  in  a frame  ; ftrew  on  it  fomc 
Violet  Powder,  and  then  fome  Cyprefs  Powder  ; cover  the 
whole  with  another  piece  of  Taffiety  : nothing  more  remains 
to  complete  the  work,  but  to  quilt  it,  and  cut  it  of  the  fize 
of  the  bafket . trimming  tjie  edge*  with  ribband. 
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Natural  Cofmetlcs. 

Tlie  Jake  that  i flues  tro  n the  Birch-Tree,  when 'wound- 
ed with  an  anger  in  Tpring,  is  deterlive  and  excellent  to 
clear  the  ’ complexion  : the  fame  virtue  is  attributed  to  its 
c^i (tilled  water.  Some  people  recommend  Strawberry. water  ; 
others  the  deco&ion  of  Orpiment,  and  fotne  Frog-fpawn- 
water.  s 

A Coral  Stick  for  the  Teeth. 

Make  a fliflp  Palis  With  Tooth  Pmvder  and  a fufficient 
quantity  of  Mucilage  of  Gum  Tragacant.h  : form  with  this 
Paile  little  cylindrical  Tollers.  the  thicknefs  of  a large  goofe 
quill,  and  about. three  inches  in  length.  Dry  them  in  the 
ihade.  1 he  method  of  ufing  this  Hick  is  to  rub  it  agaiull 
the  teeth,  which  bee  >m?  cleaner  in  proportion  as  it  wafles 
A receipt  to  clean  the  Teeth  and  Gunxst  and  make  the  Flejh 
grow  clofe  to  the  Emanuel. 

Take  an  ounce  of  Myrrh  in  fine  powder,  two  fpoonfiils 
of  the  bell  white  Honey,  and  a little  green  Sage  in  fine 
powder ; mix  them  weil  together,  and  rub  the  teeth  and 
gums  with  a little  of  this  Ball'am  every  night  and  morning. 

A liquid  Remedy  for  decayed  Teeth. 

Taken  pint  of  t he  Juice  of  the  Wild  Gourd,  a quarter 
of  a pound  of  Mulberry  Bark,  and  Pelitory  of  Spain,  each 
three  ounces  ; Koch  Alum,  Sal  Gem,  and  Bonx,  of  each 
half  an  ounce  Put  thefe  ingredients  into  a glals  vcflel,  and 
ciidil  in  a fand  heat  to  drynefs  ; take  of  this  liquor  and 
Brandy,  each  an  equal  part,  and  wafli  the  mouih  with  them 
warm.  This  mixture  removes  all  putridity,  and  cleanies 
away  dead  ilefh. 

A powder  to  clean  the  Teeth. 

Take  Dragon’s  Blood  and  Cinnamon,  oj  each  one  ounce, 
and  a half,  Burnt  Alum,  or  Cream  of  1 artar,  tme  ounce  ; 
beat  all  together  into  a very  fine  powder,  and  rub  a little 
on  the  te^th  every  other  day. 

A Remedy  for  fore  Gums  and  loofc  Teeth. 

Boil  Dak  Leaves  in  lpring-water,  and  add  to  the  decoction 
a few  drops  of  Spirit  of  Sulpher.  Gargle  the  mouth  with 
a little  of  this  liquer  every  morning  while  necefiarv. 

A method  to  make  the.  Teeth  beautifully  white. 

Take  Gum  Tragacantb-,  one  ounce;  Pumicc-ltone.  two 
° drachms  ; 
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drachms  ; Gum  Arabic,  half  an  ountfe  ; and  C hryftsls  of 
Tartar,  finely  powdered,  < ne  ounce  ; dilTolve,  the  gums  hi 
Role-water,  and  adding  tq  it  the  powder,  form  the  whole 
into  little  (ticks,  which  are  to  be  dried  flowley  in  the  fliade, 
and  afterwards  kept  for  ufe. 

An  approved  Receipt  egainfl  that  trouhlefome  Complaint , called 
the  Teeth  (et  on  Edge. 

Purflain,  Sorrel,  Sweet  or  Hitter  Almonds,  Walnuts,  or 
burnt  Bread,  chewed,  will  certainly  remove  this  difagree- 
able  fenfation.  - 

A Jure  prefervative  from  the  Tooth  Ach , and  Defluxions 
on  the  Gums  or  Teeth. 

After  having  wafhed  your  month  with  water,  as  cleanlinefs 
and  indeed  health  requires,  you  Ihould  every  morning  nnce 
the  mouth  with  a tea  fpoonful  of  Lavender-Water  mixed 
with  an  equal  quantity  of  warm  or  cold  water,  whichever 
you  like  beft,  to  diminilb  its  activity.  This  (imple  and  inno- 
cent remedy  is  a certain  prefervative,  the  iuccefs  of  which 
has  been  confirmed  by  long  experience. 

A 1 intlure  to  flrengthen  the  Gums  and  prevent  the  Scurvy . 

Take  an  ounce  uf  Peruvian  Bark  grolily  powdered,  infuPe 
it  a fortnight  or  longer  in  half  a pint  of  Brandy  Gargle 
the  mouth  every  night  or  morning  with  a tea  fpoonful  of 
this  Tincture  diluted  with  an  equal  quantity  of  Role-water. 

Manner  of  preparing  the  Roots  for  cleaning  the  Teeth , according 

to  Mr.  Baume. 

The  roots  that  are  ufed  to  clean  the  teeth  are  formed  at 
both  ends  like  little  brullies;  and  in  all  probability  were 
fuolhtuted  in  the  100m  of  Tooth-brulhes,  on  account  of 
their  being  fofter  to  the  gums  and  more  convenient.  1 hey 
are  ufed  in  the  following  manner  ; one  of  the  ends  is  moiflen- 
ed  with  a little  water,  dipped  into  the  Tooth  - Powder, 
arid  then  rubbed  again  the  teeth  they  will  look  white.  Fi- 
brous and  woody  Roots  are  belt  formed  into  little  brullies 
and  on  this  account  deferve  a preference  to  others/  The 
Roots  are  deprived  of  their  juicy  parts  by  boiling  them 
Icveral  times  in  a large  quantity  of  frelh  W ater.  ° When 
Lucern  Roots  are  tiled,  thufe  of  two  years  growth  are 
c hole n,  about  the  thicknefs  of  one’s  Jutle  finger;  luch  as 
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are  thicker,  unfound  or  worm  eaten,  being  rejedted.  They 
are  cut  into  pieces  about  fix  inches  long,  and,  as  we  have 
juft  obferved,  are  boiled  in  water  till  all  the  juicy  parts  are 
extracted.  Being  then  taken  out,  they  are  left  to  drain  ; 
after  which  each  end  of  the  roots  is  flit  with  a penknife  into 
the  form  of  a little  brufh,  and  they  are  flowly  drLd  to  pre- 
vent their  fplitting.  In  the  lame  manner  are  prepared 
Liquorice  Roots  March-mallow  Roots  re  prepared  in  an 
eafier  way ; but,  on  account  of  the  mucilage  they  contain, 
they  become  very  brittle  when  d i y - Such  as  ate  large  and 
vety  even  are  made  choice  of,  and  rafped  with  a knife  to 
remove  rhe  outer  batk.  They  are  died  red  by  infufing 
them  in  the  fame  dye  as  i?  ufed  to  colour  fpung°s.  When 
the  Roms  have  remained  twerty*four  hours  in  the  dye,  they 
are  taken  our,  flowly  dried  and  v;rnilhed  with  two  cr  three 
Coats  of  a ftrong  Mucilage  of  Gun  Tragacanth,  each  being 
fuffered  to  dry  before  another  is  laid  on.  The  whole  is 
afterwards  repeatedly  anointed  with  Friars  Balfam,  in  order 
to  form  a varnifh  lefs  fufceptible  of  moitiure. 

Lucero  and  Liquorice  Roots  are  dyed  and  varnifhed  in' 
the  fame  manner  : thufe  of  March-mallows,  from  the  lofs 
of  their  Mucilage,  confiderably  ditninilh  in  thicknefs  during 
the  time  'hev  ftand  in  infufion 

Manner  of  preparing  Sponges  for  the  ’Teeth. 

For  this  purpofe  very  thin  lponges  are  made  choice  of, 
which  are  to  be  Waflied  in  feveral  waters  ; fqueezing  them 
with  the  hands,  to  loofen  and  force  away  the  little  fheils 
that  adhere  to  their  internal  furface.  Being  afterwards  dri- 
ed, they  are  neatly  cut  into  the  fliape  of  balls  about  the  fize 
of  fin  all  eggs  ; and  when  they  have  undergone  this  prepara- 
tion,  they  are  dyed  in  the  following  manner. 

Take  Brazil  Word  rafped,  four  ounces;  Cochineal  bruile  , 
three  drachms;  Roch  Alum,  half  an  ounce ; Water,  our 
pints  : put  them  into  a proper  veflel,  and  boil  till  one  halt 
of  the  Liquor  is  confumed.  1 hen  drain  the  decoction  thro 
a piece  of  linen,  and  pour  it  hot  upon  the  lponges,  which 
are  to  be  left  in  infufion  twelve  hours  ; at  the  expiration  of 
which  time,  they  ate  to  be  repeatedly  waflied  in  treih  \vater, 
as  lpng  as  any  colour  proceeds  from  therm  Being  c r\c  , 
they  arc  afterwards  dipped  in  Spirit  of  Wine,  aromatize 
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with  Eflential  Oil  of  Cinnamon,  Cloves,  Lavender, 

The  fponges  are  then  fit  dor  ule.  and  when  dried  by  fqueez. 
ing,  are  kept  in  a wide-mouthed  glafs-botde  well  corked. 

Rules  for  the  Prefervation  of  the  Teeth  and  Gums. 

The  teeth  are  bines  thinly  covered  with  a fine  enamel, 
which  are  more  i r lefs  (Tong  indifferent  perfons.  When 
this  enamel  is  wafted,  either  by  a fcorbutic  humour  or  any 
external  caufe,  the  tooth  cannot  long  remain  found,  and 
tnnlt  therefore  be  cleaned,  but  with  great  caution.  For  this 
purpofe  the  beft  inllrument  is  a fmall  piece  of  wmod,  like  a 
butcher’.''  fkewer,  rendered  foft  ar  the  end.  It  is  generally 
to  be  ufed  alone  ; only  once  in  a fortnight  dip  it  into  a few 
grains  of  gun  powder  which  has  pi evicufly  been  bruifed. 
"i  his  will  remove  every  fpot  and  blemifh,  and  give  youfr 
Teeth  an  inconceivable  whitenefs.  It  is  almoft  needlefs  to 
fay,  that  the  mouth  rruft  be  well  wafhed  after  this  operati- 
on ; for  befides  the  neceffity  of  fo  doing,  the  falt-petre,  &c. 
ufed  in  the  compofition  of  Gunpowder,  would,  if  it  remained, 
prove  injurious  to  the  gums,  &c.  but  has  not,  nor  can  have, 
any  bad  effect  in  fo  fht  rt  a time. 

It  is  neceflary  to  obferve,  that  very  near  the  gums  of 
people  whofe  teeth  are  otherwife  good,  there  is  apt  to  grow 
a crufl,  both  within  and  without,  w hich,  if  negleded,  lepa- 
rates  the  gums  from  the  fangs  of  the  teeth  ; and  the  latter 
being  by  this  means  left  bare, 'are  frequently  deflroyed. 
This  cruft  aulft  therefore  be  carefully  fcraped  off. 

A Receipt  to  make  the  genuine  Hungary  Water. 

Put  into  an  alembic  a pound  and  a half  of  frelh  pickt 
Rofemary  Flowers ; Pennyroyal  and  Marjoram  Flow-ers,  cf 
each  halt  a pound  ; three  quarters  of  good  Coniac  Brandy  j 
having  dofe  flopped  the  mouth  of  the  alembic  to  prevent 
the  1 pirit  from  evaporating,  bury  it  twenty-eight  hours  in 

n.rfe-dung  to  digeft,  and  then  diftil  off  the  Spiiit  in  a water 
bath. 

A drachm  of  Hungary-Warer  diluted  with  Spring-Water, 
may  be  taken  once  or  twice  a week  in  the  morning  fading. 

is  alio  ufed  by  W2y  of  embrocation  to  bathe  the  face  and 
limbs  c:r  any  part  affeded  with  pains,  or  debility.  This 
remedy  recruits  the  (trength,  dilpells  gloominefs,  and 

ftrengthens 
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ftrengthe-ns  the  light.  It  mult  always  be  ufed  cold,  whether 
taken  inwardly  as  a medicine  or  applied  externally. 

D ircflions  for  making  Lavender  Water. 

Take  frelh  or  dried  Lavender  Flowers,  fprinkle  them  with 
White  Wine,  Brandy,  MelaUes  Spirit,  or  Role-water  ; let 
them  Band  in  inffilibn  for  fotn'e  days,  and  then  diftil  off  the 
Spirit.  I he  diflilled  water  will  be  more  ordiferous,  if  the 
Flowers  are  dried  in  the  fun  in  a glafs  bottle  dole  flopped* 
and  White  Wine  afterwards  poured  upon  them. 

If  you  would  have  ipeedily  without  the  trouble  of  diftil- 
lation,  a water  impregnated  with  die  flavour  of  Latender, 
put  two  or  three  drops  of  Oil  of  Spike,  and  a lump  of 
Sugar,  into  a pint  of  clear  Water,  or  Spirit  of  W ine,  ai  d 
Jhake  them  well  together  in  a glafs  phial,  with  a narrow 
neck,.  1 his  W ater,  though  not  diflilled,  is  very  fragrant. 

To  make  Rofe-Waler. 

To  make  an  excellent  flbfe-water,  let  the  Flowers  be 
gathered  two  or  three  hours  after  fun-rifing  in  very  fine 
weather;  beat  them  in  a marble  moitar  into  a pnfle,  and 
leave  them  in  the  mortar  funking  in  their  juice,  for  five  or 
fix  hours  ; ihen  pur  the  mafs  into  a coarfe  canvas  bag,  and 
prefs  out  the  Juice  ; to  every  qu  mi  of  which  add  a pound 
of  frelh  Damalk  Roles',  and  let  them  (land  in  infufi  n for 
twenty-four  hours.  1 hen  pur  the  whole  into  a glals  alembic, 
jute  on  a head  and  receiver,  and  place  it  on  a land  heap. 
Difiil  at  firft  with  a gentle  fire,  which  is  to  be  encrea4ed 
gradually  till  the  drops  fallow  each  other  as  quick  as  pqfli- 
ble  ; draw  off  the  water  as  long  as  ir  continues  to' run  clear, 
then  put  out  the  fire,  and  let  die  alembic  fiand  till  co  d. 
The  diflilled  water  at  firfl  will  have  very  little  fragraucy, 
but  after  being  expofed  to  the  heat  of  the  tun  about  eight 
ilavs,  in  a bottle  lightly  flopped  with  a bit  of  paper,  it  ac- 
quires an  admirable  feent. 

Role-water  is  an  excellent  lotion  for  the  eyes,  if  ufed 
every  morning,  and  makes  a part  in  all  collyrimus  prefciibed 
for  inflammations  of  thefe  parts  ; it  is  alio  prop ert  in  many 
other  complaints. 

lo  make  Orqnge-Flcwcr  Water. 

Having  gathered  (two  hours  before  lun-riie,  in  fine  vea- 

V tiler) 


ther)-  a quantity  of  Orange- Flowers,  pluck,  them 
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car  by 

leaf  and  throw  away  the  (talks  and  Hems : 
bk  ’two  thiids  lull  of  thele  picked  Flowers  ; lure  on  a low 
bolt-head,  not  above  two  inches  higher  than  the  cucurbit; 
place  it  in  balneo  Maris,  or  a water-bath,  and  diftill  with 
a Itrong  fire.  You  run  no  rifk  from  p retting  forward  the 
di (filiation  with  violence,  the  water-bath  effectually  prevent- 
ino  the  Flowers  from  being  burnt  In  this  method  you  pay 
no°  regard  to  the  quantity,  but  the  quality  of  the  water 
drawn  off.  If  nine  pounds  < f Orange  Flowers  were  put 
into  the  (till,  be  fatbfied  with  three  or  four  quarts  of  fra- 
grant water  ; however,  vou  may  continue  your  diflillation, 
and  fave  even  the  laft  dropmgs  of  the  (till,  which  have  fome 
fmall  fragrancy.  During  the  ope  atien,  be  cartful  to  change 
the  water  in  the  refrigeratory  veffel  as  often  as  it  becomes 
hot.  Its  being  kept  cool  prevents  the  difliled  water  from 
having  an  empyreumatic  or  burnt  fmell,  and  keeps  the 
quintette  nee  of  the  Flowers  more  intiaaately  united  with 

its  phlegm.  • t 

The  ufe  of  Orange-Flower  water  is  very  extenfive.  It 
is  high  in  efteem  for  its  aromatic  perfume  ; and  is  ufed  with 
fucceis  for  hyfleric  complaints. 

Compound  Balm-Water , commonly  called  Eau  de  Cannes. 
Take  of  the  freih  Leaves  of  Balm,  a quarter  of. a-pound  ; 
Yrellow  Rind  of  Lemons,  two  ounces ; Nutmegs  and  Cori 
ander-feeds,  of  each  one  ounce  ; Cloves,  Cinnamon,  and 
Angelica  Root,  of  each  half  an  ounce  : having  pounded  the 
fpices  and  feeds,  and  brnifed  the  leaves  and  roots,  - put  them 
with  a quart  of.  Brandy  into  a glafs  cucurbit,  of  which  ttop 
the  mouth,  and  fet  it  in  a warm  place,  where  let  it  remain 
two  or  three  days.  Then  add  a pint  oi  fimple  Balm-water, 
and  (hake  the  whole  well  together;  after  which  diftill  it  a 
vapour  bath  till  the.  ingredients  a^e  left  almoft  dry  ; and 
preferve  the  water  thus  obtaind,  in  bottles  well  flopped. 

This  Water  has  been  long  famous  at  Pari'  and  London,  and 
carried  thence  to  rnoft  parts  of  Europe..  It  has  the  repu- 
tation of  being  a cordial  of  very  extaordinaiy  virtues,  and 
not  only  of  availing  in  all  lownefs  of  fpirits,  but  even  in  apo- 
plexies. It  is  alio  much  efteemed  In  calcs  of  the  gout  in 
the  ftemach  ; whence  the  Carmelite  Friars,  who  originally 

M were 
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were  in  poffeflion  of  the  fecret,  have  reaped  great  benefit 
from  the  fale  of  this  water. 

Sweet  Honey - Water. 

Take  of  good  French  Brandy,  a gallon  ; of  the  bed  Vir. 
gin  Honey  and  Coriander-feeds,  each  a pound  ; Cloves,  an 
ounce  and  a half ; Nutmegs,  an  ounce  ; Gum  Benjamin  and 
Storax,  of  each  an  ounce  ; Vanilloes  No.  4 ; the  Yellow 
Rind  of  three  large  Lemons  ; br.uife  the  fpices  and  Benjamin, 
cut  theYanilloes  into  fmall  pieces,  put  all  into  a cucurbit, 
and  pour  the  Brandy  on  them.  After  they  have  digeded 
forty-eight  hours,  diitill  off  the  Spirit  in  a retort  with  a gentle 
heat. 

To  a gallon  of  this  water,  add  of  Damaff  Rofe-water 
and  Orange  Flower-water,  of  each  a pint  and  a half ; Muff: 
and  Anibergrife,  with  fome  of  the  water,  and  afterwards 
put  all  into  a large  matrafs,  {hake  them  well  together,  and 
let  them  circulate  three  days  and  nights  in  a gentle  heat. 
Then,  letting  the  water  cool,  filtre  and  keep  it  for  ufe,  in  a 
bottle  well  Hopped 

It  is  an  antiparaly  tie,  smooths  the  {kin,  and  gives  one  of  the 
mod  agreeable  fcents  Imaginable.  Forty  or  fixty  drops  put 
into  a pint  of  clear  water,  are  diffident  to  wafh  the  hands  and 
face*- 

Szveet-fcented  Water. 

Take  Orange  Flpwer-water  and  Rofe-water,  of  each  at? 
equal  quantity  ; put  them  into  a large  wide-mouthed  glafs, 
and  drew  upon  the  furface  gently  as  much  Jafmine  Flowers 
as  will  cuvet'  it  ; then  tie  mouth  of  the  glals  lb  carefully  that: 
the  Flowers  be  not  {book  down  to  the  bottom.  Repeat  the 
procefs,  letting  each  quantity  of  the  Flowers  remain  five  or 
fix  days,  until  the  water  is  drongly  feented  with  them.  Then 
dilfolve  Amber, glide  and  Muff,  of  eaffi  a fcruple,  in  a lew 
ounces  of  the  water,  which  fi  tre  and  put  to  the  red. 

The  Ladies  Water. 

Take  two  handfuls  and  a half  ol  Red  Rofes  ; Rofemary 
Flowers,  Lavender,  and  Spikenard,  of  each  a handful; 
Thyme,  Camomile  Flowers,  Sage  of  Virtue,  Pennyroyal,  and 
Marjoram,  of  each  a handful  ; infufe  in  whire  wine  iwemy- 
four  hours  ; then  put  the  whole  into  an  alembic  ; fprinkle 
with  good  white  wine,  and  throw  on  it  a powder,  compoffd 
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| of  an  ounce  and  a half  of  choicd  Cloves,  Gum  Benjamin,  and 
j Storax,  drained,  each  two  drachms.  The  dillilled  water  is  to 
be'kept  in  a bottle  well  flopped. 

A beautiful  Waft. 

Take  equal  parts  of  White  Tanfey,  and  Rhubarb  Water, 
and  to  every  half  pint  add  two  drachms  of  Sal  Ammoniac. 
This  fluid  is  applied  with  a feather  or  hair  pencil,  three  or 
( four  times  in  a day,  to  pimples  or  tetters,  on  any  part  of  the 
i body. 

A Cofmetic  Water. 

Wafh  the  face  with  the  tears  that  iffue  from  the  Vine, 
i during  the  months  of  May  and  June 

An  Excellent  Cofmetic. 

Pimpernel  Water  is  fo  fovereign  a beautifier  of  the  corh- 
| plexion,  that  it  ought  always  to  have  a place  on  a Lady’* 
1 toilet. 

Nofegay  or  “Toilet  Water 

Take  Honey-water,  an  ounce  ; Eau  fans  Parellie,  two 
j ounces;  Jafmine-water,  not  quite  five  drachms  ; Clove-water 
:!j  and  Violet-water  of  each  half  an  ounce  ; Cvprus-watef, 
lit  fweet  Calamus-water,  and  Lavender-water,  of  each  two 
|j  drachms  ; Spirit  of  Neroli  or  Oranges  ten  drops  ; mix  all 
j thefe  Waters  together  and  keep  the  mixture  in  a vial  clofe 
i|  corked.  — Hits  water  has  a delightful  feent;  but  its  ufe  is 
J only  for  the  toilet. 

i , A water  to  chage  the  Eyebrows  black. 

j Firfl  wafh  your  eyebrows  with  a decottion  of  Gall  Nuts  ; 
then  wet  them  with  a pencil  or  a little  brnfli  dipped  in  a 

Ifolution  of  Green  Vitriol,  in  which  a iittle  Gum  Arabic 
nas  been  diffolved,  and  when  dry,  they  will  appear  of  a 
beautiful  black  colour. 

A water  for  Pimples  in  the  Face. 

Boil  together  a handful  of  the  herb*  Patience,  and  Pim- 
m petnel  in  Water;  and  wafh  yourfelf  every  day  with  the 
.1  decoddion. 

f(j  A dijl  tiled  Water  that  tinges  the  Checks  a beautiful  Carnation  Hue. 

• .Take  two  quarts  of  White  Wine  Vinegar,  three  ounces 
[\  |inB  a^3*  two  ounces  of  bruifed  Nutmegs,  and  fix  ounces 
r Honey  i with  a gentle  fire,  and  add  to  tiie  dillilled 
fl'  ■ < tei  a fm all  quantity  of  Pved  Sanders,  in  order  to  colour 

M 3 h. 
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it.  Before  the  Tinfture  is  ufed,  the  Lady  fliould  wadi  her- 
felf  with  Elder-flower  Water,  and  then  the  cheeks  will 
become  of  a fine  lively  Vermillion,  that  cannot  be  diftinguilhed 
from  the  natural  bloom  of  youth. 

To  remove  Freckles. 

Take  Houfelick,  and  Celandine,  of  each  an , equal  quan- 
tity ; diftil  in  a land  heat,  and  wafh  with  the  diltilled 
W ater. 

Method  of  extracting  Efcnces  from  Flowers. 

Procure  a wooden  box  lined  with  tin,  that  the  wood  may 
not  communicate  any  difagreeable  flavour  to  the  Flower?, 
nor  imbibe  the  EfTence.  Make  feveral  draining  frames  to 
fit  the  Box,  each  about  two  inches  thick,  and  drive  in  them 
a number  of  hooks,  on  which  fix  a piece  of  calicoe  ftretched 
tight.  The  ut»ioft  care  is  requifite,  to  have  the  draining 
cloths  perfectly  clean  and  dry  before  they  are  ufed. 

After  having  caufed  the  cloths  to  imbibe  as  much  Oil  of 
Ben  as  poflible,  f'queeze  them.  a little,  then  firetch  and  fix 
tlicni  on  the  hoc  ks  of  the  frames  ; put  one  frame  thus  com- 
pleted at  the  bottom  of  the  box,  and  upon  its  cloth  ftrow 
equally  thofe  flowers,  the  elTence  of  which  you  intend  to 
extract  ; cover  them  with  another  frame,  on  the  cloth  of 
which  you  are  to  llrow  more  flower?,  and  continue  to  act 
in  the  fame  manner  till  the  box  is  quite  filled.  The  frames 
being  each  about  two  inches  thick,  the  flowers  undergo 
very  little  preflure,  though  they  lye  between  the  cloths. 
At  the  expiration  cf  twelve  hours,  apply  frefh  flowers  in  the 
fame  manner,  find  continue  fo  to  do  for  fome  days.  When 
\ou  think  the  fccnt  powerful  enough,  take  the  cloths  ftom 
the  frames,  fold  them  in  four,  roll  them  up,  and  tie  them 
tight  with  a piece  of  whip-cord,  to  prevent  their  fir  etching 
out  too  much,  then  put  them  into  a prefs,  and  Iqueeze  out. 
the  oil.  The  prels  mull  be  lined  tvith  tin,  that  the  wood 
may  not  imbibe  any  part  of  the  oil.  Place  underneath  a 
very  clean  eji  then- or  glals  velfel  to  receive  the  elTence, 
which  are  to  be  kept  in  bottles  nicely  corked. 

The  c fit  nee  of  one  kind  of  flowers  only,  can  be  made  in 
a box  at  the  fame  time,  for  the  feent  of  one  would  impair 
that  of  another.  For  the  fame  re  a Ion,  the  cloths  that  have 
been  ufed  to  extract  the  cflence  of  any  particular  flower, 
j . cauioi 
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cannot  be  ufed  to  extract  the  en’ence  of  another,  till  walhed 
clean  in  a ftrong  lye,  and  thoroughly  dried  in  the  open  air. 
This  method  is  of  great  ufe  to  obtain  the  fcent  of  flowers 
which  afford  no  Eil'ential  Oil  by  diflillation,  fuch  as  Tube- 
roles,  Jafmine,  and  feveral  others. 

EJJence  of  Ambergrife. 

Take  of  Ambergrife  a quarter  of  an  ounce  ; the  fame 
quantity  of  Sugar  Candy  • Mulk,  half  a drachm  ; and  Civet, 
two  grains  ; rub  them  together,  and  put  the  mixture  into 
a Phial  : pour  upon  it  a quarter  of  a pint  of  tartarifed  Spirit 
\ of  Wine,  flop  clofe  the  Phial,  which  fet  in  a gentle  fand 
| heat  for  four  or  five  days,  and  then  decant  the  clear  Tinfture 

I for  ufe.  This  makes  the  befl:  of  perfumes ; the  leafl  touch 
of  it  leaves  its  fcent  upon  any  thing  a great  while  ; and  in 
conftitutions  where  fuch  fweets  are  not  offenlive  to  the  head, 
nothing  can  be  a more  immediate  Cordial. 

An  excellent  Perfume  for  Gloves. 

Take  Ambergrife,  a drachm  ; the  fame  quantity  of  Civet; 
and  of  Orange  Flower  Butter,  a quarter  of  an  ounce  ; mix 
thele  ingredients  well,  and  rub  them  into  the  gloves  with 
fine  Cotton  Wool,  prefling  the  perfume  into  them 
To  fweeten  the  Breath. 

At  night,  going  to  bed,  chew  about  the  quantity  of  a 
fmall  Nut  of  fine  Myrrh. 

A cofmetic  Oil. 

Take  a quarter  of  a pint  of  Oil  of  Sweet  Almonds,  frefli 
drawn  ; two  ounces  of  Oil  of  Tartar  per  Deliquium  • and 
four  drops  of  Oil  of  Rhodium  : mix  the  whole  together,  and 
make  ufe  of  it  to  cleanfe  and  foften  the  fkin. 

Virgin  t A4ilk.  A fafe  and  approved  Cofmetlc 
rrr  'C  eclUJ^  Parcs  °f  Gum  Benjamin,  and  Storax,  and 
diflolve  them  in  a fufficirnt  quantity  of  Spirit  of  Wine,  The 
fpirit  will  then  become  a reddilh  Tinfture,  and  exhale  a 
ve.y  fragrant  fmell.  Some  people  add  a litte  Balm  of  Gilead. 
Drop  a few  Dr°pS  int0  a glafs  of  dear  Water,  by  flirring, 
will  inflar.tly  become  milky.  Ladies  ufe  it  fuccefsfuly  to 
c ear  the  complexion,  for  which  purpofe  nothing  is  better 
pr  indeed  fo  innocent  and  fafe. 

A Liniment  to  defroy  NitS. 

Take  of  Oil  of  Bays,  Oil  of  Sweet  Almonds,  and  old 
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Hogs  Lard,  of  each  two  ounces  ; powdered  Stavefacre,  and 
Taniy  Juice,  of  each  half  an  ounce-,  Aloes,  and  Myrrh,  of 
each  a quarter  of  an  ounce  ; the  fma'ller  Centaury  and  Salt 
of  Sulpher,  of  each  a drachm  : mix  the  whole  into  a lini- 
ment. Before  you  ule  it,  wall)  the  hair  with  Vinegar. 

A Perfume  to  J, cent  Powder. 

Take  a drachm  of  Mulk,  four  ounces  of  Lavender  Seeds, 
a drachm  and  a half  of  Civet,  and  half  a drachm  of  Amber- 
grile.  Be.  t the  whole  together  into  powder,  and  fift  thro* 
a hair  fie>e.  Keep  this  pci  fume  in  a box  that  /huts  very  clofe, 
to  fern't  powder  with,  according  to  your  fancy. 

To  perfume  a Houfe , and  purify  the  Air. 

Take  a root  of  Angelica,  dry  it  in  an  oven,  or  before  the 
fire,  then  bruife  it  well  and  infufe  it  four  or  five  days  in 
White  Wine  Vinegar.  When  you  ufe  it,  lay  it  upon  a 
brick  made  red  hot,  and  repeat  the  operation  feveral 
times. 

Pa  fie  of  dried  Almonds  io  cleanfe  the  Skin. 

Beat  any  quantity  you  pleaTe,  of  Sweet  and  Bitter  Almonds 
jn  a marble  mortar,  and  while  beating,  pour  on  them  a little 
Vinegar  in  a fmall  bream  to  prevent  their  turning  oily  : then 
add  two  dramchs  of  Storax  in  fine  powder,  tsvo  ounces  of 
White  Honey,  and  two  Yolks  of  Eggs  boiled  hard  ; mix  the 
whole  into  a palte 

Cold  Cream , or  Pomatum  for  the  Complexion. 

Take  White  Wax  and  Spermaceti,  of  each  a drachm 
Oil  of  Sweet  Almonds,  two  ounces  ; Spring  Water,  an 
©unce  and  a half;  melt  the  Wax  and  Spermaceti  together  in 
the  Oil  of  Almonds,  in  a g!azed  earthen  pipkin,  over  hot 
jifhes,  or  in  a vapour-bath  ; pour  the  folution  into  a marble 
mortar,  and  flir  it  about  with  a wooden  peftle,  till  it  grow 
cold,  and  feem  quiie  (mooth  ; then  mix  the  Water  gradually, 
and  keep  flirting,  till  the  whole  is  incorporated.  This  pom- 
atum becomes  extremely  white  and  light  by  the  agitation, 
and  verjpmuch  refembles  cream,  from  its  fimilitude  to  which 
it  has  obtained  its  name. 

This  pomatum  is  an  excellent  cofmetic,  and  renders  the 
{kin  fupple  and  fmopth-  Some  add  a little  Balm  of  Gilead 
to  heighten  its  virtue  ; and  it  is  fometimes-feented,  by  ujing 
Hole-water  or  Orange-flower  Water  in  . the  preparation, 
. - ! inftead 
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inRead  of  Spring-water,  or  with  a few  drops  of  any  Effence, 
as  fancy  directs.  It  is  alfo  very  good  to  prevent  marks  in 
the  face  from  the  Small-pox  ; in  which  laft  cafe,  a little 
powder  of  Saffron,  or  fome  deficcative  powder,  fuch  as  Flow- 
ers of  Zinc  or  French  Chalk,  is  ufually  added.  Keep  it  for 
ufc  in  a large  gallypot  tied  over  with  a bladder. 

Lavender  Pomatum. 

Take  two  pounds  and  a half  of  Hog’s  Lard,  ten  pounds 
of  Lavender  Flowers,  and  a quarter  of  a pound  of  Virgin’s 
Wax  ; put  two  pounds  of  picked  Lavender  Flowers  into 
a proper  veffel  wi.h  the  Hog’s  Lard,  and  knead  them  with 
your  hands  into  as  uniform  a paffe  as  poflible.  Put  this 
mixture  into  a pewter,  tin,  or  ftone  pot,  and  cork  it  tight  ' 
place  the  veffel  in  a vapour-bath,  and  let  it  (land  fix  hours-; 
at  the  expiration  of  which  rime,  drain  the  mixture  through 
a coarfe  linen  cloth,  wiih  the  afli'tanee  of  a prefs.  Thro N 
away  the  Lavender  Flowers  as  ufelefs,  pour  the  melted  Lard 
back  into  ttie  fame  pot,  and  add  four  pounds  of  frelh  Laven- 
der Flowers,  Stir  the  Lard  and  Flowers  together  while  the 
Lard  is  in  a liquid  hate,  in  order  to  mix  them  thoroughly ; 
and  repeat  the  former  procefs.  Continue  to  aift  in  this 
manner  till  the  whole  quantity  of  Lavender  Flowers  is  ufed. 
Then  fet  in  a cool  place  the  pomatum  feparated  from  the 
Lavender  Flowers,  that  it  may  congeal  , pour  off  the  brown 
aqueous  juice  extracted  from  them  ; and  wa(h  the  Pomatum 
in  fevcral  vyaters,  flirting  it  with  a wooden  fpatula,  to  fepa- 
rate  any  remaining  watery  panicles,  till  the  laft  water  remains 
perfectly  colourlefs.  Then  melt  the  Pomatum  in  a vapour- 
bath,  and  keep  it  in  that  (late  about  an  hour,  in  a veffel 
well  corked  ; leaving  it  afterwards  to  congeal.  Repeat  this 
Lit  operation  till  the  aqueous  particles  are  entirely  extrafted 
when  the  Wax  muff  be  added,  and  the  Pomatum  having 
been  again  melted,  in  a vapour-bath,  in  a -veffel  clofely 
cotked,  be  fnffered  to  congeal  as  before.  When  properly 
prepaied,  fill  jt  into  gallypots,  and  tye  the  mouth  over  with 
^ judders,  to  prevent  the  air  from  penetrating, 
his  pomatum  is  extremely  fragrant,  but  is  ufed  only  for 
dreffing  the  hair.  ' 

In  the  fame  manner  arc  prepared,  Orange-flower  Po- 
tiatum,  Jafinir.e  Pomatum,  and  all  Pomatums  tnude  of  erdir 

ferou« 
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ferous  Lowers.  Common  Pomatum  fccnted  with  the  efiences 
«'!  any  inch  Flowers,  may  be  uletl  as  a good  luccedaneum. 

White  Pomatum. 

Tape  an  ounce  of  Florentine  Orrice-root,  half  an  ounce 
of  Calamus  Aromaticu^,  and  as  much  Gum  Benjamin,  a 
quarter  of  an  ounce  of  Rofe-wood,  and  a quarter  of  an  ounce 
of  Cloves.  Rruile  the  whole  into  a grofs  powder,  tie  it  up 
in  a piece  of  linen,  and  fimmer  it  in  a vapour-bath,  with 
two  pounds  and  a half  of  Hog’s  Lard  well  waited  ; add  a 
couple  of  Pippins  pared  and  cat  into  fmall  bits,  four  ounces 
of  Rofe-warer,  and  two  ounces  of  Orange-flower  Water. 
After  lie  ingredients  have  fimmered  together  a little  while, 
drain  off  the  Liquor  gen.ly,  and  let  the  Pomatum  ftand  till 
cold  •,  then  put  it  by  for  life  in  the  fame  manner  as  other 
pomatums. 

Red  Pomatum 

Is  made  by  adding  to  the  above  more  or  lefs  Alkanet  Rooe 
bruifed,  according  to  the  depth  or  colour  you  would  wilh  to 
impart.  Simmer  the  Pomatum  and  Alkanet  together,  ftirring 
the  mixture  with  a wooden  fpatula,  till  the  pomatum  is  fuf- 
fieiently  tinged';  then  drain  it  from  the  Root,  and  fet  it 
by  for  ufe. 

Oi  ange-Flovjcr  Pomatum- 

Take  two  pounds  and  a half  of  Hog’s  Lard,  and  three 
pounds  of  Orange  Flowers  ; mix  them  together  in  a marble 
mortar;  then  put  the  mixture  into  an  earthen  vefTel  with 
fome  Water,  and  place  it  in  a vapour-bath,  where  let  it  fland 
till  the  Lard  is  melted,  and  floats  about  the  Flowers.  When 
it  has  flood  till  cold,  pour  away  the  Water,  and  flmnier  in 
the  ulual  manner,  with  three  pounds  of  frelh  Orange  Flow- 
ers. Repeat  the  lame  operation  twice  more  with  two  pounds  * 
of  Orange  flowers  each  time  ; and  the  firfl  time,  while  the 
rnixuire  llands  in  infulion,  add  ajill  of  Orange-flower  Water. 
Striin  through  a hair  fieve  held  over  an  earthen  difh  ; drain 
oft  the  Water  thoroughly  when  cold,  and  keep  the  Pomatum 
in  a drv  place,  in  a gallypot  dole  tied  over  with  a bladder. 

In  the  fame  manner  are  prepared  Jafmine,  Jonquil,  Tube* 
rofe,  Lavender  Ponjatums,  and  all  pomatums  feented  with 
Flowers. 

Sultana 
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Sultana  Pomatum. 

This  pomatum  is  made  of  Balfatn  of  Mecca,  Spermaceti, 
and  oi!  of  Sweet  Almonds  cold  drawn.  It  cleans  and  pre- 
ferves  the  complexion,  ard  is  of  ufe  for  red  pimpled  faces. 

Orange-Fiozuer  Powder. 

Put  half  a pound  ot  Orange  f lowers  into  a box  that  con- 
tains twelve  pounds  and  a halt  of  powdered  Starch  ; mix 
them  well  with  the  Starch,  and  (fir  the  mixture  at  intervals, 
to  prevent  the  Flowers  front  heating.  At  the  expiration  of 
twenty-four  hours,  remove  the  old  flowers,  and  mix  with 
the  Starch  the  fame  quantity  of  frefli  Orange  Flowers. 
Continue  ading  in  this  manner  for  three  days  together,  and 
if  you  think  the  perfume  not  fufficiently  ltrong,  add  frefli 
Flowers  once  ( r twice  more.  1 he  box  mull  be  kept  dole 
lhut,  as  weli  after  as  during  the  operation. 

Jonquil  Powder. 

T.  ake  of  Starch  Powder  and  Jonquil  Flowers,  in  the  fame 
proportion  as  in  the  preceding  article  ; Itrew  the  Flowers 
among  the  Powder,  and  at  the  expiration  of  twenty  hours, 
lifi  it  thi  ugh  a coarfe  fieve  J hen  throw  awav  the  Flow- 
ers, and  add  to  the  Powder  the  fame  quantity  of  Frefli  Flow- 
ers Continue  this  method  four  or  five  days,.obferving  never 
to  touch  the  powder  while  the  Flowers  lie  mixed  with  it  ; 
and  the  former  will  hence  acquire  a very  agreeable  perfume. 

In  the  fame  manner  are  prepared,  Hyacinth,  M'illk,  Kofe, 
and  Damafjc  Ilofe  Powders,  &c. 

Ccarfe  Violet  Powder. 

eat  eparately  into  coarle  Powder  the  following  ingredi- 
ents,  viz.  ia  a pound  i f dried  Orange  Flowers  ; of  Lemnp- 
P V ll'c  ’ e °w  Sanders,  Muflc  Roles,  and  Gum  Benjamin, 
each  a quarter  of  a pound;  Lavender  Tops  dried/ three 

inces  , o o e '•Food,  Calamus  Aromaticus,  and  Storax, 
CCS  ’ ,nn  onnce  °f  Sweet  Marjoram,  half  an 
a nonn°i  // J Pnui]ds  of  Fh  rentine  Orri  e-rpot,  and 

When  ° ( nCl  1 ovence  Rofrs ; mix  the  whole  together. 

of  Mufk°and  3h  V ° h l,fSs  vvith  this  Powder,  mix  a drachm 
of  Gum  T ' ? drachm  of  f iver,  with  a little  Mucilage 

Sweet. mai^e  w',b  Ange'ic  Water,  and  a little 
with  the  D CC  ater,  and  rub  the  irifiide  of  tile  bag  over 
tr  be^e  you  fill  it  with  the  violet  Pow- 

Jafmine 
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Jafmine  Pozvdcr. 

Powder  French  Ch.dk,  lift  it  through  a fine  fieve,  put 
it  in  a bux,  and  drew  on  it  a quantity  of  Jafmine  Flowers  ; 
Ihut  down  the  lid  clofe,  and  add  frelh  Flowers  every  four  and 
twenty  hours.  When  the  Powder  is  well  impregnated  with 
the  fcent  of  Jafmine,  rub  together  a few  grains  of  Civet, 
Ambergnfe,  and  add  a little  white  Sugar  Candy,  and  mix 
them  with  the  Powder. 

Ambrette  Powder . 

Take  fix  ounces  of  Bean  Flour,  and  the  fame  quantity 
of  worm-eaten  Wood,  four  ounces  of  Cvprus  Wood,  two 
ounces  of  Yellow  Sanders,  two  ounces  of  Gum  Benjamin, 
an  ounce  and  a half  of  Storax,  a quarter  of  an  ounce  of 
Calamus  Aromaticus,  and  as  much  Labdanum  ; beat  the 
whole  into  a very  fine  pawper,  and  fxft  it  through  a lawn 
fieve.  Add  four  grains  of  Ambei  grife,  and  half  an  ounce 
of  Mahaleb  or  Mufk  Seeds  ; mix  them  with  the  reft  of  the 
powder,  and  keep  the  whyle  in  a bottle  dole  (topped  for 
ute.  You  may  put  any  quantity  you  pleafe  of  this  Perfume 
into  common  powder,  to  give  it  an  agrceabla  flavour. 

Fragrant  Cyprus  Powder. 

Wafh  Oak  Mois  feveral  times  in  pure  water  and  dry  it 
thoroughly  ; then  fprinkle  over  it  Orange  Flower  and  Rofe- 
watcr,  and  fpread  it  thin  upon  a hurdle  to  dry.  Afterwards 
place  under  it  a chaffing-difh,  in  which  burn  fome  Sturax  and 
Benjamin.  Repeat  this  operation  till  the  Mofs  becomes  well 
perfumed  ; then  beat  it  to  fine  powder,  and  to  every  pound 
add  a quarter  of  an  ounce  of  Mulk,  and  as  much  Civet. 

Fhe  white  Powder  that  enters  into  the  Composition  of  the 

Delightful  Perfume . 

. Take  a pound  of  Florentine  Orrice-root,  twelve  Cuttle- 
fifli  Bones,  eight  pounds  of  Starch,  and  a handful  of  Sheep 
or  Bullock’s  Bones  calcined  to  whitened  ; beat  the  whole 
into  a powder,  and  lift  it  through  a fine  hair  fieve. 

Grey  Powder. 

To  the  Refiduum  of  the  preceding  add  a little  Starch  and 
Wood-afhes  in  fine  powder;  rub  them  Together  in  a mortar 
fome  time,  and  then  fift  through  a fine  hair  fieve. 

Flaxen  coloured  Powder. 

Add  to  the  White  powder  a very  little  Yellow  Ochre. 
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The  White  Powder  may  be  tinged  of  any  colour,  by  adding 
ingredients  ol  the  colour  you  fancy. 

A Remedy  for  Mo  if  Feet. 

Take  twenty  pounds  of  l ee  made  of  the  Afhes  of  the  Bay 
Tree,  three  handfuls  of  Bay  Leaves,  a handful  ol  Sweet 
Flag,  with  the  lame  quantity  of  Calamus  Aromaticus,  and 
Dittany  of  Crete;  boil  the  whole  together  for  fome  time, 
then  {train  off  the  liquor,  and  add  two  quarts  of  Wine. 
Steep  your  feet  in  this  bath  an  hour  every  day,  and  in  a 
fhort  time  they  will  no  longer  exhale  a difagreeable 
fni  ell. 

A Secret  to  take  away  Wrinkles. 

Heat  an  Iron  Shovel  red  hot,  throw  on  it  lome  Powder 
of  Myrrh,  and  receive  the  fmoke  on  your  face,  covering  the 
head  with  a napkin  to  prevent  its  being  diffipated.  Repeat 
this  operation  three  times,  then  heat  the  Shovel  again,  and 
when  fiery  hot  pour  on  it  a mouthful  of  White  Wine.  Re- 
ceive the  vapour  of  the  Wine  alfo  on  your  face,  and  repeat 
it  three  times.  Continue  this  method  every  night  and 
morning  as  long  as  you  find  cccafion. 

A Rouge  for  the  Face. 

Alkanet  Root  flrikes  a beautiful  red  when  mixed  with 
Oils  or  Pomatums.  A Scarlet  or  Rofe-coloured  Ribband 
wetted  with  Water  or  Brandy,  gives  the  Cheeks,  if  rubbed 
with  it,  a beautiful  bloom  that  can  hardly  be  diltinguifbed 
from  the  natural  colour.  Others  only  ufe  a lied  Sponge, 
which  tinges  the  cheeks  of  a fine  carnation  colour. 

Ihe  lurkl/h  Method  of  preparing  Carmine. 

Infufe,  duiing  three  or  four  days,  in  a large  .jar  filled 
with  White  Wine  Vinegar,  a pound  of  Brazil  Wood  Shavings 
of  Fernambuca,  having  firfi:  beaten  them  to  a coarfe  pow- 
der ; afterwards  boil  them  together  half  an  hour  ; then 
ftrain  off  the  Liquor  through  a coarfe  linen  cloth,  fet  it  again 
upon  the  fire,  and  having  difTblved  half  a pound  of  Alum 
in  White  Wine  Vinegar,  mix  both  Liquors  together,  and 
hir  the  mixture  well  with  a fpatula.  The  feum  that  riles 
is  the  Carmine  ; fkim  it  off  carefully,  and  dry  it  for  ufe. 

Carmine  may  alfo  he  made  with  Cochineal,  or  Red  San. 
Jers,  inftead  of  Brazil  Wood. 
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A fweet-fcented  Bag  to  wear  in  the  Pocket. 

Take  thin  Periian,  and  make  i£  into  little  bags  about 
four  inches  wide,  in  the  form  of  an  oblong  fquare.  Rub 
the  infide  lightly  with  a little  Civet,  then  fill  them  with 
coarfe  powder  a la  Marechale,  or  any  other  odoriferous 
Powder  you  choofe  ; to  which  add  a few  cloves,  with  a little 
Yellow  Sanders  beaten  fin  all,  and  few  up  the  mouths  of  the 
bags. 

Bags  to  J cent  Linen. 

Take  Rofe  Leaves  dried' in  the  lhade,  Cloves  beat  to  a 
grofs  powder,  and  Mace  feraped  ; mix  them  together,  and 
put  the  compofition  into  little  bags. 

Certain  Methods  to  improve  the  Complexion. 

Brown  ladies  lhould  frequently  bathe  themfelves,  and 
wafh  their  faces  with  a few  drops  of  Spirit  of  Wine,  fome- 
times  with  Virgin’s  Milk,  and  the  diflilled  Waters  of  Pirn- 
pernel,  White  Pauly,  Beau  Flowers,  &c,  Thefe  deterfive 
penetrating  applications  by  degrees  remove . the  kind  of 
varni'h  that  covers  the  fkin,  and  thus  render  more  free  the 
perfpiration,  which  is  the  only  colmetic.  • 

A great  quantity  of  a fubftance  refembling  Butter  is 
extra&ed  from  the  Cocoa  Tree,  which  is  excellent  to  nullify 
and  noUrifh  the  fkin,  and  has  long  been  uled  for  this  pur- 
pofe  anuVngft  the  Spanilh  Creolian  women. 

Pomatum  to  make  the  Hair  grow  in  a bald  Part. 

Tal  e lien’s  Fat,  Oil  of  Hempleed,  and  Honey,  of  each 
a quarter  of  a pound  ; melt  them  together  in  an  earthen 
pipkin,  and  keep  the  mixture  (fining  with  a wooden  ipatula, 
till  cold.  Phis  pomatum,  to  obtain  the  defired  effect,  mull 
be  rubbed  on  the  part  eight  days  fuccelhvely. 

Alanner  of  Scenting  Pomatums  for  the  Hair . 

, Spread  your  Pomatum  about  an  inch  thick  upon  fevet  at 
clilhes  or  plates,  firewing  the  flowers  you  make  choice  of  on 
one  dilh,  and  covering  them  with  another.  Change  die 
Flowers  to  frefli  ones  every  twelve  hours,  and  continue  to 
pm  fue  this  method  f >r  ten  or  twelve  days;  mixing  the  po- 
matum well,  and  fpreaditig  it  out  every  time  chat  belli 
Flowers  are  added.  It  wilt  foon  acquire  a fragrant  feent, 
and  may  be  uled  in  what  manner  you  think  propel.  c 
is  good  for  almoit  every  cofmetic  purpofe,  but  more  par- 
to  ticularly 
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ticularly  for  the  hair,  {which  it  nouriffies,  ftrengthens,  pre- 
ferves,  and  thickens. 

A Yellow  Lip- Salve. 

Take  Yellow  Bee’s  Wax,  two  ounces  and  a half  j Oil  of 
Sweet  Almonds,  a quarter  of  a pint;  melt  the  Wax  in  the 
Oil,  and  let  the  mixture  hand  till  it  become  cold,  when  it 
acquires  a pretty  ftiff  confidence.  Scrape  it  into  a marble 
monar,  and  rub  it  with  a wooden  peflle,  to  render  it  per- 
fectly fmooth.  Keep  it  for  ufe  in  a gallypot,  clofely  covered. 

It  is  emollient  and  lenient  ; of  courfe  good  for  chaps  in 
the  lips,  hands,  or  nipples ; and  preferves  the  Ikin  foft  and 
fmooth, 

A Cruft  of  Bread  applied  hot,  is  an  efficacious  remedy  for 
pimples  that  rife  on  the  lips,  in  confequence  of  having  drank 
out  cf  aglafs  after  an  uncleanly  perfon. 

To  efface  Spots  or  Marks  of  the  Mother,  on  any  part  af  the  Body . 

Steep  in  Vinegar  cf  Rofes,  or  flrong  White  VV  ine  Vine- 
gar, Borrage  Roots  dripped  of  their  fmall  adhering  fibres, 
and  let  them  hand  to  infufe  twelve  or  fourteen  hours.  Bathe 
the  part  affeCted  frequently  with  this  Infufion,  and  in  time 
the  marks  will  totally  difappear. 

To  take  away  Marks,  and  fill  up  the  Cavities  left  after  the 

Small-Pox. 

Take  Oil  of  the  four  large  Cold  Seeds,  Oil  of  Eggs,  and 
Oil  of  Sweet  Almonds,  of  each  half,  an  ounce  ; Plantaiaand 
Nightlhade  Water,  of  each  three  quarters  of  an  ounce  j 
Litharge  and  Cerufs  finely  powdered  and  walked  in  Rofe- 
v ater,  of  each  a drachm.  Put  the  Litharge  and  Cerufs  into 
a brafs  pot,  and  incorporate  them  over  a fire,  with  the  Oils, 
adding  the  latter  gradually,  and  {liming  the  mixture  all  the 
while.  Then  add  by  degrees  alfo  the  Nightlhade  and  Plan- 
tain Water,  and  thus  form  a Liniment,  with  which  anoint 
the  face  of  the  patient  as  foon  as  the  {cabs  of  the  Small-pox 

begin  to  fcale  off  • and  lepeat  the  application  as  occafion 
may  require. 

. dl  curious  Varnifh  fir  the  Face. 

. /!.  int°  a bottle  three  quarters  of  a pint  of  good  Brandy 
m u mg  in  it  an  ounce  of  Gum  Sandarsfch,  and  half  an  ounce 
, ,,  ia™in-  Frequently  /bake  the  bottle  till  the  Gums 

are  wholly  dtffolved,  and  then  let  it  hand  to  fettle.  • 

* ' ' Apply 
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. APP]y  thls  varni0a  after  having  waflted  the  face  dean  W 
;t  will  give  the  Ikin  the  fined  luftre  imaginable.  ' 

An  excellent  Optha'lmic  ■ Lotion  for  the  Eyes 

Take  White  Vitriol  and  Bay  Salt,  of  each  an  ounce  . 
decrepitate  them  together,  and  when  the  detonation  is  over’ 
pour  on  them,  m an  earthen  pan,  a pint  of  boiling  Water 
or  Rofe-water.  Stir  them-together,  and  let  them  dand  fome 
hours.  A vanoufly  coloured  fkin  will  be  formed  on  the 
1 urface,  which  -Carefully  Ikim  off,  and  put  the  clear  liquor 
into  a bottle  for  ule.  J 

This  was  communicated  to  the  author  as  a great  fecret  • 
and  indeed  he  has  found  it  by  experience  veryfafely  to  cool 
and  repel  thole  fharp  humours  that  fometimes  fail  upon  the 
Eyes,  and  to  clear  the  latter  of  beginning  films  and  Vpecks 
If  too  fharp , it  may  be  diluted  with  a little  Rofe-water. 

Method  of  making  Snuff. 

FirfI  drip  off  the  Stalks  and  large  fibres  of  the  Tobacco, 
then  fpread  the  Leaves  on  a mat  or  carpet  to  dry  in  the  fun* 
afterwards  rub  them  in  a mortar,  and  fift  the  powder  through 
a coatj-fe  or  fine  ft  eve,  according  to  the  degree  of  finenefs 
you  would  have  your  fnuff ; or  grind  the  Tobacco  Leaves, 
prepared  in  the  manner  before  directed,  in  a fnuff-mill, 
either  into  a grofs  or  fine  powder,  according  as  you  prefs 
dole  or  eafe  the  mill-done. 

Method  of  clcanfng  Snuff  in  order  to  feent  it. 

Fix  a thick  linen  cloth  in  a little  tub  that  has  a hole  in  the 
bottom,  dopped  with  a plug  that  can  eafily  be  taken  our, 
to  let  the  water  run  off  when  wanted.  This  cloth  mud 
cover  the  whole  infide  of  the  tub,  and  be  (aliened  aJJ  round 
the  rim.  Put  your  Snuff  in  it,  and  pour  on  the  Wnter. 
When  it  has  been  deeped  twenty-four  hours,  let  the  Water 
run  out,  and  pour  on  frefii  ; repeat  this  operation  three 
times,  if  you  would  have  the  Snud'  thoroughly  deanfed,  and 
every  time  fqueeze  the  Snud' hard  in  the  cloth,  to  difeharge 
the  Water  entirely  from  it.  Then  place  your  Snuff  on  an 
ozier  hurdle  covered  with  a thick  linen  cloth,  and  let  it  dry 
in  the  fun  ; when  it  is  thoroughly  dry,  put  it  again  into  the 
tub,  with  a fuffictent  quantity  of  Angelic,  Orange  Flower, 
or  Rofe-water.  At  the  expiration  of  twenty-four  hours 
take  the  Snuff  out  of  the  water,  and  dry  it  as  before,  fre- 
quently 
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^uently  ftirringit  about,  and  iprinkle  it  with  the  fame  fweet- 
• fcented  Water  as  was  ufed  at  firft.  The  whole  of  this 
preparation  is  abfolutely  neceflary  to  render  Snuff  lit  to 
$ receive  the  fcent  of  Flowers. 

If  the  Snuff  is  not  required  to  be  of  a very  excellent  quali- 
ty, and  you  are  unwilling  to  wafle  more  of  it  than  can  poffihly 
i be  avoided,  wafh  it  only  once,  and  flightly  cleanle  it.  T his 
purgation  may  the  better  fuffice,  if  while  drying  in  the  fun, 
you  take  care  to  knead  the  Snuff  into  a cake  leveral  times, 
and  often  Iprinkle  it  with  fome  fweet-feented  Water. 

Method  of  feenting  Snuff. 

The  Flowers  that  mod  readily  communicate  their  flavour 
to  Snuff  are  Orange  Flowers,  Jafmine,  Mulk  Roles,  and 
Tuberofes,  You  mud  procure  a box  lined  with  dry  white 
| paper ; in  this  ffrow  your  Snuff  on  the  bottom  about  the 
thicknefs  of  an  inch,  over  which  lay  a layer  of  Snuff,  and 
continue  to  lay  your  Flowers  and  Snuff  alternately  in  this 
manner,  until  the  box  is  full.  After  they  have  lain  together 
four  and  twenty  hours,  fift  your  fnuff  through  a fieve  to 
feparate  it  from  the  Flowers,  which  are  to  be  thrown  away, 
and  frelh  ones  applied  in  their  room  in  the  former  method. 
Continue  to  do  this  till  the  Snuff  is  l'ufficiently  fcented;  then 
put  it  into  a canifler,  which  keep  clofe  flopped. 

A very  agreeable  fcented  Snuff  may  be  made  with  Rofes, 
by  taking  Rofe-buds,  ftripping  off  the  green  cup,  and  piftil 
that  rifes  in  the  middle,  aud  fixing  in  its  place  a Clove  ; 
being  careful  not  to  feparate  the  Leaves  that  are  clofed 
jj.  together.  The  Rofe-buds  thus  prepared,  are  to  be  expofed 
to  the  heat  of  the  fun  a whole  month,  inclofed  in  a glafs 
well  Hopped,  and  are  then  fit  for  ufe. 

T o make  Snuff  fcented  with  a thoufand  Flowers,  take  a 
number  of  different  Flowers,  and  mix  them  together,  pro- 
portioning the  quantity  of  each  Flower,  to  the  degree  of 
its  perfume,  fo  that  the  flavour  of  no  one  particular  Flower 
may  be  predominant. 

.t  0l  ^ Perfumed  Snuff. 

' -mjF'  fome  Snuff,  and  rub  it  in  your  hands  with  a little 
Civet,  'opening  the  body  of  the  Civet  ftill  more  by  rubbing 
it  in  your  •hands  with  frefh  Snuff ; and  when  you  have  mixed 

it 
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it  perfectly  with  the  SmSff,  put  them  into  a eanifter.  Snuff 
is  flavoured  with  other  perfumes  in  the  fame  way, 

Snuff  after  the  Maltefe  Fafhion. 

Perfume  with  Ami, ergrife,  in  the  manner  already  defcribed, 
feme  Snuff  previoufly  ice n ted  with  Orange  Flowers.  Then 
grind  in  a mortar  a little;  Sugar  with  about  ten  grains  of 
Civet,  and  mix  by  little  arc!  lntle  with  about  a pound  of  the 
foregoing  Snuff. 

Italian  Snuff. 

Put  into  a mortar,  or  other  convenient  veffel,  a quantity 
of  Snuff  already,  feented  with  .fome  Flower,  pour  on  it  a 
little  Whne  V'yine,  and  add  if  agreeable,  iome  Effence  of 
Ambergrife, /Mufk,  or  any  other  Perfume  you  like  beff  ; 
flir  the  Snuff  and  rub  it  .well  between  your  hands.  Scent 
Snuff  in  this  manner  with  any  particular  flavour,  and  put  the 
different  lcented  Snuffs  in  Tepardte  boxes,  which  are  to  hi 
marked,  to  preyent.miflak.es.  1 

Snuff feented  after  the  Spanifh  Manner. 

Take  a lump  of  double-refined  Su-ar,  rub  it  in  a mortar 
with  twenty  grains  of  Miifk  : add  by  little  and  little  a pound 
of  Snuff,  and  grind  the  whole  with  ten  grains  of  Civet,  rub- 
bing it  afterwards  well  between  your  hands. 

Seville  Srmft  is  feented  with  twenty  grains  of  VsniiloeS 
only  Keep  your  Snuff  in  caniflerS  clofely  flopped,  to  pre- 
vent the  l’cent  from  exhaling. 

As  Spanifh  Snuff  is  very  fine  and  of  a reddifh  c lour,  to 
imitate  itniedv,  take  the  beft  Du‘ch  Snuff,  well  cleanfed, 
granulated,  and  coloured  red  ; bear  it  fine,  and  fife  it  through 
a very  fine  lawn  fieve.  After  it  has  be°n  cleanfed  according 
to  the  foregoing  directions,  it  is  fit  to  take  any  lcent  what- 
ever. 

'There  is  no  rifk  in  ufing  a fieve  that  retains  the  feeni  of 
any  Flower,  to  perfume  your  Snuff  s\  it h the  flavour  of  Mufk, 
Ambergrife,  or  any  other  Perfume.  On  the  contrary,  the 
Snuff  receives  the  Perfume  the  more  readily,  and  preferves 
its  flavour  the  lunger  on  that  account.  ^ iv  cu 

A Medicine  to  cure  IVarts.  co 

Anoint  the  warts  with  the  milky  Juice  of  the  hero  Mer- 
cury fever al  times  (or,  divide  a Red  Oniyn,  and  rub  the 
warts  well  with  it,J  and  they  will  be  found  to  disappear. 
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To  take  Iron  Mould  out  of  Linen. 

Hold  the  Iron  Mould  over  the  Fume  of  Boiling  Water 
for  fome  time,  then  pour  on  the  fpot  a little  Juice  of  Sorrel 
and  a little  Salt,  and  when  the  cloth  has  thoroughly  imbibed 
the  Juice,  wafh  it  in  Lee. 

To  take  out  Stains  of  Oil. 

Take  Windfor  Soap  lhaved  thin,  put  it  into  a bottle  half 
full  of  Lee,  throw  in  the  fize  of  a Nut  of  Sal  Armoniac,  a 
little  Cabbage  Juice,  two  Yolks  of  new-laid  Eggs,  and  Ox- 
gall at  difcretion,  and  la  ft  ly  an  ounce  of  powdered  Tartar: 
then  cork  the  bottle,  and  expofe  it  to  the  heat  of  the  noon 
day  fun  four  days,  at  the  expiration  of  which  time  it  becomes 
fit  for  ule.  Pour  this  Liquor  on  the  'flains,  and  rub  it  well 
on  both  Tides  of  the  cloth  ; then  wafh  the  flains  with  clear 
Water,  or  rather  with  the  following  S.  ap,  and  when  the 
cloth  is  dry,  they  will  no  loiiger  appear. 

ScozUering  Balls. 

Take  foft  Soap,  or  Fuller’s  Earth  ; mix  it  with  Vine 
i Allies  fifted  through  a fine  fieve,  and  with  powdered  Chalk 
Alum,  and  Tartar,  of  each  equal  parts;  form  the  mafs  into 
balls,  which  dry  in  the  /hade.  Their  ufe  is  to  rub  on  fpots 
and  flains,  'tvafhiiig  the  fpotted  part  afterwards  in  clear 
Water. 

. To  take  out  Stains  of  Coomb. 

Put  Butter  on  the  ftain,  and  rub  it  well  with  a piece  of 
I brown  paper  laid  on  a heated  filver  Ipoon  ; then  wafh  the 
whole  in  the  fame  manner  as  directed  for  fpots  of  Wax. 

_ T'ti  take  out  Stains  of  Urine. 

Wafh  the  flained  place  well  with  boiled  Urine,  and  after- 
wards waOi  it  in  clear  Water. 

To  take  out  Stains  on  Cloth  of  whatever  Colour, 

Take  half  a pound  of  Honey,  the  fize  of  a Nut  of  Sal 
Armoniac,  and  the  Yolk  of  an  Egg;  mix'them  together,  and 
put  a little  of  this  mixture  on  ihe  flam,  letting  it  remain  till 
dry-  Then  wafll  the  cloth  with  fair  Water,  and  the  Itains 
will  difappear.  Water  impregnated  with  mineral  Alkaline 
Salt  or  Soda,  Ox-gall,  and  Black  Soap,  is  allb  very  nood  to 
take  out  fpots  of  greafe . b 

To  take  out  Spots  of  Ink. 

As  loon  as  the  accident  happens,  wet  the  place  with  Juice 
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of  Sorrel,  or  Lemon,  or  with  Vinegar,  and  the  belt  hard 
White  Soap. 

. To  take  out  Spots  of  Pitch  and  Turpentine. 

Pour  a good  deal  of  Sallad  Oil  on  the  ftained  place,  and 
let  it  dry  on  it  four  and  twenty  hours  ; then  rub  the  infide  of 
the  cloth  with  the  Scowering  Ball  and  warm  Water. 

To  take  out  Spots  of  Oil  on  Sattin  and  other  Stuffs , and  on  Paper 

If  the  fpot  be  not  of  long  Handing,  take  the  Afhes  of 
Sheep’s  Trotters  calcined,  and  apply  them  hot  both  under 
and  upon  the  fpot.  Lay  on  it  fomething  heavy,  letting  it 
remain  all  night  ; and  if  in  the  morning  the  fpot  is  not 
entirely  effaced,  renew  the  application  repeatedly  till  it 
wholly  difappear. 

To  take  out  Spots  on  Silk. 

Rub  the  Spots  with  Spirit  of  Turpentine  ; this  Spirit 
exhaling,  carries  off  with  it  the  Oil  that  caufes  the  Spot. 

Balls  to  take  out  Stains. 

Take  an  ounce  cf  Quick-lime,  half  a pound  of  Soap,  and 
a quarter  of  a pound  of  White  Clay  ; moiflen  the  whole 
with  Water,  and  make  it  into  little  balls,  with  which  rub 
the  Rains,  and  afterwards  wadi  them  with  fair  water. 

To  clean  Gold  and  Silver  Lace. 

Take  the  Gall  of  an  Ox  and  of  a Pike,  mixed  well  together 
in  fair  Water,  and  rub  the  gold  or  filver  with  this  corn- 
pefnion. 

To  reflore  to  Tapef  ry  i\s  original  Lujlre. 

Shake  well,  and  thoroughly  clean  the  tapellry ; then  rub 
it  twice  over  wi  h Chalk,  w’hich,  after  remaining  feven  or 
eight  hours  each  time,  is  to  be  brulhed  off  with  a bard  bru/h  ; 
the  tapeftry  being  likewife  well  beaten  with  a ftick,  and 
lhaked. 

To  clean  Turkey  Carpets. 

To  revive  the  colour  of  a Turkey  Carpet,  beat  it  well 
with  a flick,  till  the  dull  is  all  got  out ; then  with  Lemon  or 
Sorrel  Juice  take  out  the  Spots  of  ink,  if  the  carpet  he  Hained 
with  any;  wnlh  it  with  cold  Water,  and  afterwards  fhake 
out  all  the  Water  from  the  threads  of  the  carpet.  When 
it  is  thoroughly  dry,  rub  it  well  over  with  the  Crumb  of  a 
hot  Wheaten  Loaf;  and  if  the  weather  is  ve>y  fine,  hang  it 
out  in  the  open  air  a night  or  two, 
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To  rcfrejl)  Tapcjlry , Carpets , Hangings,  cr  Chairs. 

Beat  the  duil:  out  of  them  on  a dry  day  as  clean  as  poffible,- 
and  brufli  them  well  with  a dry  brufli.  Afterwards  rub 
them  well  over  with  a good  lather  of  CafHle  Soap,  laid  on 
with  a brufh.  Walli  off  the  froth  with  common  Water; 
then  wadi  the  tapellry,  &c  with  Alum  Water.  When  the 
cloth  is  dry,  you  will  find  moft  of  the  colours  redored. 
Thofe  that  are  yet  too  faint,  touch  up  with  a pencil  dipped 
in  fuitable  colours,  and  indeed  you  may  run  over  the  whole 
piece  in  the  fame  manner  with  water  colours,  mixed  with 
' weak  gum  water,  and,  if  well  done,  it  will  caufe  the  tape- 
dry,  &c.  to  look  at  a diffance  like  new, 

To  take  Wax  out  of  Silk  'or  Camblct. 

Take  Soft  Soap,  rub  it  well  on  the  (pots  of  wax,  dry  it 
in  the  fun  rill  it  grows  hot,  then  wafh  the  fpotted  part  with 
cold  Water,  and  the  wax  will  be  entirely  taken  out. 

To  take  Wax  out  of  Velvet  of  dll  Colours  except  Crimfon. 

Take  a Crummy  Wheaten  Loaf,  cut  it  in  two,  toad  it 
before  the  fire,  and  while  very  hot,  apply  it  to  the  part 
Jpotted  with  wax.  Then  apply  another  piece  of  loaded 
Bread  hot  as  before,  and  continue  to  repeat  this  application 
till  the  wax  is  entirely  taken  out. 

7o  wafh  Gold  or  Silver  Work  on  Linen,  or  any  other  Stuff, 
Jo  as  to  look  like  new. 

Take  a pound  of  Ox-gall  ; Honey  and  Soap,  of  each 
three  ounces ; Florentine  Orrice  in  fine  powder,  three 
ounces  ; mix  the  whole  in  a glafs  veffel  into  a Pade,  and 
expofe  it  to  the  lun  during  ten  days  ; then  make  a decoction 
of  Bran,  and  drain  it  clear.  Plader  over  with  your  bitter 
Pade,  the  places  you  want  to  clean,  and  afterwards  wadi 
off  the  Pade  with  the  Bran-water,  till  the  water  is  no  longer 
tinged.  I nen  wipe  with  a clean  linen  cloth  the  places  you 
have  waflied  ; cover  them  with  a clean  napkin,  dry  them  in 
the  lun,  prefs  and  glaze,  and  the  work  will  look  as  well 
as  when  new. 

To  take  Spots  out  of  Silken  or  Woollen  Staffs. 

Take  a lufficient  quantity  of  the  fined  Suren/  wet  it  in 
^ an  earthen  pipkin  with  Brandy,  rub  a little  on  the  lpots, 
let  it  diy  on  them,  and  then  brufli  it  off ; repeat  this  oper- 
ation till  the  fpots  are  wholly  taken  out.  You  mud  be 

N 3 carefqP 
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careful  to  heat  and  bru(h  well  the  place  on  which  the  Starch 
was  applied. 

To  take  Stains  of  • Oil  out  of  Cloth. 

Take  Oil  of  Tartar,  pour  a little  on  the  fpot,  immediately 
wafh  the  place  with  warm  Water,  and  two  or  three  times 
after  with  cold  Water,  and  the  fpot  will  entirely  dif- 
appear. 

To  lake  Stains  out  of  Ptfite  Clothe 

Boil  an  ounce  of  Alum  in  a gallon  and  a half  of  Water, 
for  half  an  hour,  and  then  add  a piece  of  White  Soap,  and 
half  ari  ounce  more  of  Alum,  and  after  it  has  (food  in 
cold  infufi'on  two  days,  wafh  with  this  mixture  llains  in  any 
kind  of  cloth. 

To  take  Stains  out  of  Crimfon  Velvet,  and  coloured  Velvets. 

Take  a quart  of  flr.ong  Lee  made  with  Vine  Allies,  d;lT  lve 
in  it  half  an  ounce  of  Alum  ; and  when  the  mixture  has 
fettled,  Brain  it  through  a linen  cloth.  Then  take  half  a 
drachm  of  loft  Soap,  and  the  fame  quantity  of  (.'anile  Soap, 
a drachm  of  Alum,  half  a drachm  of  Crude  Sal  Arinnniac, 
a fcruple  of  Salt,  a tittle  Loaf  Sugar,  Juice  of  Celandine, 
and  the  Gall  of  a Calf ; mix  the  whole  well,  and  when 
(trained  off,  it  will  be  very  good  to  take  fpots  cr  (tains  out 
cf  crimfon  velvet  or  cloth.  For  velvets  or  cloths  of  other 
colours,  you  dye  your  Liquor  of  the  proper  colour,  by  boiling 
in  ic  fume  Flocks  of  the  fame  colour  as  the  cloth  you  intend 
to  clean. 

A Soap  that  takes  out  all  manner  of  Spot's  and  Stains. 

Take  tire  Yolks  of  Six  eggs,  half1  a table  fpoonful  of 
bruifed  Salt,  and  a pound- of  Venetian  Soap  ; mix  the  whole 
together  with  the  Jnicc  of  Beet-roots,  and  form  it  into 
round  balls,  that  are  to  be  dried  in  the  fhade.  1 he  method 
c(  ufing  this  Soap  is  to  w’et  wit li  fair  Water  the  (Lined  part 
of  the  cloth,,  and  rub  both  Tides  of  it  well  with  this  Soap  ; 
then  waih  the  cloth  in  Water,  and  the  (lain  will  no  longer 
appear 

Another  method  to  take  Stains  or  Spots  cut  of  JYhite  Silk 

or  Crimfon  Velvet. 

Firf!  foak  the  place  well  with  Brandy  or  Spirit  of  Wine, 
then  rub  i.  over  with  the  white  cf  a new-laid  Egg,  and  dry 
It  in  the  fun.  Walk  it  brilkly  in  cold  Water,  rubbing  the 

place 
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place  Where  the  fpot  is  hard  between  the  fingers  ; and  re- 
peat this  operation  a fecond  and  even  a third  time,  if  it  has 
' not  previoufly  fucceeded. 

A Receipt  to  clean  Gloves  without  wetting. 

Lay  the  Gloves  upon  a clean  board,  and  mix  together 
Fuller’s  Earth  and  Powder  of  Alum  very  dry,  which  lay 
I over  them  on  both  (ides  with  a moderately  ftiff  brufii,  1 hen 
1 fweep  off  the  Powder,  fp tinkle  them  with  Bran  and  Whit- 
ti  ing,  and  dull  them  thoroughly-.  If  not  very  g-reafy,  this 
if  will  render  them  as  clean  as  when  new  ; but  if  they  are 
extremely  greafy,  rub  them  with  dale  Crumb  of  Bread,  and 
Powder  of  burnt  Bones,  then  pafs  them  over  with  a woollen 
Cloth  dipped  in  Fuller’s  Earth  or  Alum  Powder. 

To  colour  Gloves. 

If  you  want  to  colour  them  of  a dark  colour,  take  'Spanifii 
Brown  and  Black  Earth;  if  lighter,  'Yellow  Ochre  and 
Whiting,  and  fo  to  the  refi  ; mix  the  colour  with  Size  of  a 
moderate  flrength,  then  wet  the  Gloves  over  wiih  the 
Colour,  and  hang  them  to  dry  gradually.  Beat  out  the 
fuperflucus  Colour,  finooth  them  over  with  a fieeking  (lick, 
| and  reduce  them  to  a proper  fize. 

A Soap  to  take  out  all  Kinds  of  St.ains, 

Boil  a handful  of  Strawberries  or  Strawberry  Leaves  in 
a quart  of  Water  and  a pint  of  Vinegar,  adding  two  pounds 
of  Caftife  Soap,  and  half  a pound  of  Chalk  n fine  powder  ; 
boil  them  together  till  the  water  is  evaporated.  When  you 
ufe  it,  wet  the  piece  with  the  fliarpeff  Vinegar  or  Ve*  juice, 
and  rub  it  over  with  this  Soap  ; dry  it  afterwards  before  the 
fire  or  in  the  fun. 

An  expeditious  Method  to  take  Stains  out  of  Scarlet,  or  Velvet 
of  any  other  Colour . 

Take  Roapwort,  when  hruiled  ltrain  out  its  Juice,  and 
add  to  it  a final)  quantity  of  black  Soap.  Wafh  the  Stain 

I with  this  Liqpor,  buffering  it  to  dry  between  whiles;  and 
by  ‘his  means  in  a day  or  hvo  the  Spots  will  difappear. 

■?Q  wafh  Point  Lace. 

f rranW,thec  ^3CC  pretty  ‘n  a franie>  f'ien  with  a lather 
u a ole  Soap  a little  warm,  rub  it  over  gently  by  means 

P ■ a brulli.  \yhen  you  perceive  it  clean  on  one  fide 
turn  it,  and  rub  the  other  in  the  fame  manner  ; then  throw 
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over  the  Lace  Tome  Alum-water,  taking  off  the  Syds,  and 
with  fome  thin  Starch  go  over  the  wrong  fide  of  the  Lace  ; 
iron  it  on  the  fame  fide  when  dry,  and  raife  the  flowers 
with  a bodkin. 

To  clean  Point  Lace  without  wajhing. 

Fix  the  Lace  in  a frame,  and  rub  it  with  Crumb  of  ftale 
Bread,  which  afterwards  dull  out* 

To  wajh  black  and  zvhite  Sarcenet . 

Lay  the  filk  fmooth  upon  a board,  fpread  a little  Soap 
over  the  dirty  places,  make  a lather  with  Caflile  Soap,  and 
with  a line  brulli  dipped  in  it,  pafs  over  the  Silk  the  right 
way,  viz.  lengthways,  and  continue  fo  to  do  till  that  fide  is 
fufficiently  fcowered.  Then  turn  the  filk,  fcowering  the  other 
fide  in  the  fame  manner,  and  put  the  (ilk  into  boiling  Water, 
where  it  nrufl  lie  fnme  time  ; afwrwards  rince  it  in  thin  Gum 
Watery  if  white  filk,  add  a li t tie  Smalt.  This  being  done, 
fold  the  filk,  clapping  or  prcffing  out  the  water  u'ith  your 
hands  on  a dry  Carpet,  till  it. become  tolerable  dry  ; if  wdiite, 
dry  it  over  the  Smoak.  of  Btimftpne  till  ready  for  fmoothing, 
which  is  to  be  done  on  the  right  fide  with  an  Iron  mode- 
rately hot 

French  way  of  wajbing  fine  Lace  or  Linen. 

Take  a gallon  of  Furz-bloffums,  and  burn  them  to  allies; 
then  boil  them  in  fiz  quarts  of  foft  Water,  this  when  fine 
you  are  to  ufe  when  walhing,  with  your  luds,  as  occalion 
requires,  and  you  will  have  the  linen,  Sec.  not  only  exceed- 
ing white,  but  its  done  with  half  the  .foap,  and  little 
trouble. 

To  take  Stains  of  Fruit  out  of  Linen. 

Rub  all  the  ftains  very  well  w;th  Butter,  then  put  the 
linen  into  fealding  hot  IVlilk  ; let  it  lie  and  deep  thee  till 
jts  cold,  and  then  rub  the  llained  places  in  the  Milk,  till  you 
fee  they  are  quite  out- 

S O A p. 

Be  careful  in  chafing  the  oldeff:  Soap  you  can  get,  for 
that  which  is  new  made  not  only  fpoib  the  colour  of  the 
linen,  bur  alfo  dues  not  go  fo  fir0 
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Having  given  the  Render  a Collection  of  the  mod  approved 
Medicinal  Receipts,  we  Jhall  now  conclude  this  IVork , 
by  treating  in  a more  copious  Manner  of  h E h E R S , 

- zohich  it  is  believed  carry  more  out  of  the  IVorld  than 
all  the  other  Diflempers  (to  which  Mankind  are  fubjeti) 
flit  together , therefore  we  think  it  our  Duty , not  to  be 
/paring  on  this  important  Subject. 

Of  Fevers  in  general,  which  are  not  intermittent. 

NO  Difeafes  are  fo  common  a;  Fevers;  and  as  they 
differ  greatly  from  one  another,  both  in  their  Nature 
and  in  their  Manner  of  Cure,  nothing  is  fo  neceffary  to  all 
who  would  do  good  in  the  world,  by  giving  Medicines  to  the 
Sick,  as  the  rightly  knowing  how  to  didinguifh  one  Kind  of 
Fever  from  another  : There  are  however Tome  things  com- 
mon to  all  Fevers,  as  Fevers;  and  thefe  require  the  fame 
Treatment  in  all. 

Whatever  kind  c-f  Fever  appears  in  the  Patient,  it  is  al- 
ways proper  to  give  a vomit  ; Take  Powder  of  Ipecacuanha 
Rout,  half  a drachin ; Milk-water,  an  ounce  and  a half; 
Oxymell  of  Squills,  two  drachms  : Let  this  be  given  as  foon 
as  the  lii'ft  Symptoms  of  a Fever  appear,  and  be  worked  off 
with  Water-gruel.  This  brings  on  a gentle  Motion  in  the 
Stomach,  and  all  the  other  Vifcera,  ar.d  the  Patient  generally 
grows  hot  immediately  after  it,  and  falls  into  a plentiful 
Sweat  ; Ii  the  Body  be  very  hot,  and  'the  Pulfe  Prong,  it 
is  always  proper  to  bleed,  and  the  fooner  this  is  done  the 
.fetter,  and  as  foon  as  the  bleeding  is  over,  the  following 
•Clyder  is  to  be  given  : 

Take  Camomile  Flowers  and  Marihmallow  Leaves,  of 
each  a handful  ; boil  them  in  a pint  and  a half  of  Water 
a pint,  drain  off  the  Liquor  ; and  add  two  ounces  of  Oil, 
and  one  ounce  of  coarfe  Sugar  ; Give  this  j aft  warm. — . 
When  the  Tongue  is  rough  and  dry,  and  in  a Manner  parch- 
ed up,  ufe  the  following  Gargarilm  : 

I a|ce  Marchmallqw  Roots,  and  puincc-fecds,  of  each 
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half  ,an  ounce  : Boil  them  in  twelve  ounces  of  Water  to 
eight  ; then  flrain  off  the  Liquor,  and  add  half  an  ounce 
of  the  juice  of  Lemons,  and  three  drachms  of  the  Syrup  of 
Quincies:  Let  a fpponful  of  this  be  often  held  in  the  Mouth. 

In  the  beginning  of  A Fever,  a Loofenefs  of  the  Bowels, 
is  better  than  Coftivenefs ; but  in  the  Continuance  of  the 
Difeafe  it  is  worje,  and  if  it  rifcs  to  any  Height,  muft  be 
checked.  For  this  Purpofa,  let  the  Patient  rake  the  com- 
mon Hartlhorn  Drink,  which  is  made  by  boiling  two  ounces 
of  burnt  Hartlhorn  with  a Cruft  of  Bread  and  a fma'l  piece 
of  Cinnamon,  in  three  pirjts  of  Water  to  a quart:  This 
is  to  be  fweeten’d  with  fine  Sugar,  and  drank  as  the  common 
Drink  ; and  befides  this,  prepared .Crabs-eyes  and  red  Coral 
may  be  given  at  times  in  large  Doles.  If  a Strangury  comes 
tn,  give  the  following  Emulfion  : 

Boil  three  ounces  of  Pearl  Barley,  and  two  ounces  of 
Gum  Arabic  in  three  pints  of  Water  to  a quart  j then  beat 
in  a Marble  Mortar,  two  ounces  of  blanched  Sweet-Almonds, 
and  one  ounce  of  coarfe  Sugar  to  a coarfe  Powder  : Mix 
the  Decotftion  of  Barley  and  Gum  Arabic  by  a little  at  a 
Time  with  this,  and  the  Whole  will  be  a milky  Liquor, 
of  which  the  Patient  is  to  take  large  Draughts  at  Pleafure. 

Of  a Burning  F E V fL  R. 

A Burning  Fever  is  diftinguifhed  from  the  other  Kinds,  by 
the  violent  Heat  of  the  Flelh  and  Drynefs  of  the  Mouth  ; it 
js  always  attended  alfo  with  the  following  Symptoms  : The 
Patient  complains  of  a remarkable  Anxiety  and  Unealinefs, 
and  of  a Straitnefs  and  Pain  in  the  Bread,  with  Difficulty  of 
Breathing,  and  often  a flight  Shivering:  The  Flelh  becomes 
extremely  hot,  and  fhe  Patient  becomes  fo  thirfty  that  no- 
thing can  alleviate  his  Appetite  of  this  Kind.  1 he  Belly 
is  ulualty  bound,  and  there  :s  no  natural  tendency  to  vomit; 
pie  Urine  is  final l in  Quantity,  and  of  a reddilh  or  yellowilh 
Colour  : There  is  frequently  fuch  a Sorenefs  ^ about  the 
Bread,  that  the  Patient  cannot  bear  any  Perlon’s  touching 
the  F)e(h.  The  whole  Body,  though  fo  hot,  is  peifetftly. 
dry  am)  without  Sweat  ; the  Tongue  looks  yellowilh  or 
bbckifh,  and  feems  parched  up  ; apd  as  the  Difeafe  gains 
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Grcund,  Faintings,  Deliriums,  and  Convulfions  come  on  : 
Sometimes  the  Patient  is  continually  awake,  and  fometimes 
continually  drowfy.  The  latter  of  thefe  is  the  word  Symp- 
tom of  the  two.  The  Difeafe  is  ufually  more  violent  every 
other  Day,  and  is  of  a very  quick  Period.  Many  die  of  it 
ji  on  the  fourth  Day,  and  it  feldom  holds  longer  than  fevert 
Days  : Perfons  who  are  full  of  Blood  and  fubjecf  to  Collive- 
nefs,  and  are  of  violent  pailionate  Difpolitions  are  moll 
i!  fubjedl  to  this  terrible  Difeafe.  This  kind  of  Fever  is  fo 
i fatal,  that  Hippqcrates , who  was  very  well  acquainted  with 
: its  Nature,  ditiinguilhes  it  by  the  Name  of  the  Deadly  Fever  ; 

and  indeed  few  People  furyive  an  Attack  of  this  Difeafe, 

I unlefs  proper  Means  is  ufed,  and  that  in  time.  On  the 
third  or  fourth  Day  of  this  Difeafe,  the  Patient  frequently 
complains  of  a Dimnefs  of  his  Eyes,  a Pain  and  Heavinefs  in 
the  Head,  and  a Pain  in  the  N^ck  : At  this  Time  fometimes 
! Tears  run  from  the  Eyes  without  the  Perfon’s  Confent  : 
This  lad  is  a very  bad  Symptom.  After  this,  the  face  ufually 
looks  red  and  fiery,  and  the  Nofe  itches,  and  on  rubbing  it, 
or  even  without,  the  blood  begins  to  run  from  it : If  this 
bleeding  be  large,  the  Patient  ufually  recovers,  but  if  fmall, 
he  continually  dies.  It  is  a very  bad  Omen  when  the  Patient 
is  much  worfe  every  other  Day,  This  Difeafe  fometimes, 
inftead  of  bleeding  at  the  Nofe,  goes  off  by  Vomiting,  fome- 
times  by  Purging  ; and  fometimes  by  violent  Sweats,  which 
come  on  the  feventh  Day,  and  are  by  no  Means  to  be  check- 
ed, however  violent  they  may  appear  ; for  they  are  the 

I j^eans  Mature  ufes  to  conquor  the  Difeafe,  and  fhe  is  to  be 
lreft  unmolefted  in  them. 

'The  Method  of  Cure. 

, Immstliately  on  the  Beginning  of  the  Symptoms,  a Vomit 
is  to  be  given,  and-  this  mult  be  half  a drachm  of  Ipecacu- 

I'  anha  in  a .,ittle  Milk-water  and  Oxymell  of  Squills  : As 
oon  as  this  has  done  working,  let  the  Patient  be  put  to 
e , and  covered  moderately  warm,  but  not  too  hot,  and 
loon  after  the  Vomit,  the  Patient,  if  he  do  not  fall  into  a 

,ls  t0  flooded  eight  or  ten  ounces,  and  the  following 
Clyfler  is  to  be  given 

B,  J3tC  CG.mmon  Mallow  Roots  and  Leaves  two  handfuls, 
I1  01  ( ctn  in  a cluart  Water  to  ja  pint,  and  add  an  ounce 

of 
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of  coarfe  Sugar,  and  two  ounces  of  Oi]  ; let  this  be  given 
juft  warm,  then  give  the  following  Medicines  : 

Take  prepared  Crabs- Eyes,  twelve  grains;  Virginian 
Snake  Root,  eight  grains;  purified  Nitre,  fix  grains;  Syrup 
of  Ouincies,  a fufficient  Quantity  : Mix  the  Whole  into  a 

Bolus,  and  let  it  be  given  every  four  Hours,  with  a Draught 
of  the  following  Deco£tion  : 

1 ake  Pearl  Barley,  two  ounces  ; Dandelion  Root,  an 
ounce  ; Houfleek  and  Balm  Leaves,  of  each  four  ounces  ; 
boil  thefe  in  two  quarts  of  Water  to  three  pints,  then  add 
two  ounces  of  fine  Sugar  ; let  a Draught  of  this  be  taken 
alfo  three  or  four  Times  a Day  by  itfelf. 

If  a Sweat  comes  on  the  feventh  Day,  it  is  to  be  encou- 
raged by  Dofes  of  half  a drachm  of  Venice  Treacle  every 
four  Hours,  with  a quarter  of  a pint  of  this  Deception 
warm  : When  the  C rifts  is  over,  the  Strength  of  the  Pati- 
ent is  to  be  reftored  a little,  by  giving  Clyfters  of  Milk  and 
the  Yolks  of  Eggs,  twice  a Day  ; after  this,  give  the  fol- 
lowing Mixture  : Take  Milk-water,  lix  ounces  ; ftrong 

Cinnamon -water,  an  Ounce  and  a half  ; C’onfetfl ion  of  Al- 
kermes,  an  ounce  ; let  three  large  fpooiifuls  of  this  be  taken 
every  three  or  four  Hours.  , 

Of  a Bilious  FEVER. 

This  is  a violent  and  acute  Fever,  which  owes  its  Origin 
to  a Ditlemperature  of  the  Bile,  or  Gall,  and  is  always  at- 
tended either  with  vomiting  or  pu'ging:  lometimes  with 
both  together.  This  is  in  many  Rel'pects.  very  like  the 
Burning  Fever  before  treated  of,  but  it  is  lefs  dangerous,  and 
commonly  ibmewhat  longer  in  coming  to  a Drifts, 

The  Patient  is  at  firft  feized  with  an  univerfal  fa.ntnels ; , 
this  is  followed  by  an  Anxiety  and  Senfation  of  Straitneis 
about  the  Stomach,  and  an  immoderate  ’1  hirft-  1 here  is 
often  a flight  Shivering  in  the  Beginning,  and  this  going  olf 
is  fucceeded  by  an  iutenle  dry  Heat  of  the  Flelh,  without 
any  Tendency  to  Sweats.  The  Head  is  feized  with  a via-  ' 
lent  Pain  : Thefe  Symptoms  continue  about  tvvo  Days,  and 
then' a Vomiijng  and  Purging  come  on,  and  the'- other 
Symptoms  become  milder.  The  Matter  brought  up  by  v0* 
turning  is  a {harp  and  acrid  Gaul,  which  makes  the  Mout  * 
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ant!  Throat  fore  in  bringing  it  up  ; and  if  voided  on  the 
Floor,  hifl'es  and  bubles  : Soon  after  the  Vomiting,  efpe- 
cially  if  it  be  not  lufficiently  great,  there  conies  on  a purg- 
ing, and  the  fharp  Matter  corroding  the  Guts,  there  is  a 
continual  Defire  to  go  to  Stool,  even  when  there  is  nothing 
to  be  voided. 

The  Method  of  Cure. 

Let  the  Patient  be  immediately  put  to  Bed,  and  if  the 
Pulfe  be  flrong,  let  eight  or  ten  ounces  of  Blood  be  taken 
from  the  Arm  : After  this,  give  the  following  M'  dicines. 

Take  prepared  Pearl,  a fcruple  ; Powder  of  Rhubarb  and 
purified  Nitre,  each  fix  grains  ; Virginian  Snake-root  in 
Perrder,  four  grains  ; Syrup  of  Saffron,  a fufficient  quantity 
to  make  a Bolus:  Let  one  of  thefe  Bolufes  be  taken  every 
fix  Hours,  with  four  fpoonfulsof  the  following  I injure  : 

Take  dried  red  Roles  and  Yarrow  Root,  of  each  half  an 
ounce  ; pour  on  thefe  a quart  of  boiling  Water,  and  add 
thirty-five  drops  of  Oil  of  Vitriol,  and  two  ounces  of  fine 
Sugar  : Let  the  Patient  take  alfo  a wine  glafs  of  this  every 
eight  Hours.  Every  other  Day  let  the  following  Clyfter  be 
given  : 

Take  Camomile  Flowers,  a handful  ; fweet  Fennel  Seeds 
two  drachms  ; Marfhmallow  Leaves,  a handful  : Boil  thefe 
in  a pint  and  a half  of  Water  to  a pint,  and  add  to  the  Brained 
Liquor  two  drachms  of  common  Salt,  two  ounces  of  Oil  of 
Olives,  and  an  ounce  of  coarfe  Sugar : Let  thefe  Things 
be  continued  till  the  Symptoms  abate,  and  then  give  only 
one  of  the  Bolufes  every  Night  and  Morning,  and  finally 
only  one  at  Night.  It  is  a common  Error  to  give  Aftrin- 
gents  to  flop  the  Purging,  or  allay  the  Vomiting;  for  thefe 
are  the  Means  Nature  ules  to  relieve  herfelf,  and  the  inter- 
rupting her  in  them,  changes  the  Difeafe  to  a worfe,  fuck 
as  a flow  and  dangerous  Fever  Toward  the  end  of  the 
Difeafe,  the  Patient  is  to  be  made  to  drink  freely  of  warm 
Liquors,  and  fweating  is  to  be  encouraged  ; but  the  com- 
mon Method  of  giving  hot  and  fweating  Medicines  in  the 
Beginning  of  this  Difeafe,  only  increafes  the  Fever,  and 
often  brings  on  Rheumatic  Pains  and  Jaundice.  If  a criti- 

• cal  Sweat  indeed  come  on  at  the  Height  of  the  Difeafe, 

* v-'hich  is  >'iuaiiy  on  the  ninth  Day,  thi$  is  to  be  encouraged, 

as 
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as  an  Effect  of  Nature,  and  fmall  Dofes  of  Venice  Treacle 
are  to  be  given  every  four  or  live  Hours  with  warm  White. 
Wine  Whey  : If  Bleeding  has  been  omitted  on  the  firff  Days 
of  the  Difeafe,  it  muff  not  be  done  at  all  ; for  it  brings  'on 
Deliriums  or  Light- headednefs  : Vomiting  Medicines  are 

not  to  be  given  to  call  the  Matter  of  the  Difeafe  that 
Way,  becaufe  luch  (harp  Humour  is  better  carried  off  by 
Stool. 

Of  a Continual  FEVER. 

A Continual  Fever  is  a Difeafe  in  which  the  fledi  is  hot, 
and  the  Pulfe  quick,  and  the  other  Symptoms  of  Fevers  ap- 
pear, but  thefe  never  remit  or  become  milder,  but  keep  the 
fame  Degree  of  Violence  for  a long  Time  together,  and  is 
never  more  or  lei's  high  till  it  arrives  at  its  final  Period  : 
This  has  ufually  a putrid  Taint  in  the  Blood  for  its  Origin, 
and  is  therefore  comrmm’y  called  a Putrid  Fever.  This  is 
different  from  moff  other  Fevers  in  that  it  does  not  begin 
with  a Shivering  or  coldnefs,  btjt  the  Heat  comes  on  at 
once,  and  there  is  an  univerfal  FaintneT,  and  a Thirff,  but 
not  fo  violent  as  in  the  Burning  Fever,  yet  troublefome 
enough  to  the  Patient  : The  Breathing  is  difficult,  and  the 
Patient  often  complains  of  a danger  of  Suffocation  or  Choak- 
ing  ; the  Head  is  violently  pained  and  giddy,  the  Face  is 
red,  and  the  Eyes  bloated  ; the  Patient  .complains  of  a ring- 
ing in  his  Ears,  and  cannot  lie  in  the  fame  Poflure  many 
Minutes  : Very  often  Light-headednefs  comes  on  early  in 
the  Difeafe  ; the  Urine  is  red  and  clear,  and  has  no  Sedi- 
ment after  Handing,  till  the  fourth  Day  is  over ; but  it  then 
throws  down  a large  Settlement  of  a paie  red  Colour  ; the 
Bowels  are  ufualiy  coftive,  and  Pains  in  the  Limbs  are  very 
common  in  the  courfe  of  this  Difeafe  : 1 hele  Symptoms 

tifually  continue  in  the  fame  degree  till  the  feventh  Day  ; 
and  then  if  the  Patient  be  young,  there  ufually  happens  a 
bleeding  at  the  Nofe,  if  advanced  in  years,  then  the  C'rifis  is 
formed  by  plentiful  fweats. 

When  the  Cr  fis  happens  in  this  Manner  on  th.e  feventh 
Day,  it  is  a very  good  Sign,  and  the  Patient  ufually  recovers, 
but  if  this  lime  pnffes  without  a Criffs,  all  the  Symptoms 
grow  worfc,  and  the  Patient,  if  young,  become  light-head- 
ed, ao d if  in  Years,  he  grows  fleepy  and  comatole  : This 

Difeafe 
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Difeafe  often  brings  on  a Peripneumony,  and  fometimes  a 
Quincy,  when  the  Crifis  does  not  come  on  at  the  proper 
Time,  and  when  it  does,  and  is  by  bleeding,,  it  often  is  fo 
violent  that  the  Patient’s  Strength  is  exhauited  by  it  : But 
even  in  this  Cafe  it  is  very  dangerous  to  flop  it,  for  the  Con- 
fequence  of  this  is  throwing  the  Patient  into  a Keftic  or 
fome  other  chronic  Difeafe,  which  he  can  perhaps  never  get 
rid  of.  Sometimes  the  Bleeding  comes  on,  on  the  fourth 
Day,  and  in  this  Cafe  it  certainly  returns  again  on  the  Se- 
venth : It  may  be  known  to  be  coming  on  by  the  particular 
Rednefs  of  the  Face,  and  by  an  Itching  of  the  Nofe.  The 
Crifis  by  Sweat  may  be  alfo  perceived  coming  on  by  a gene- 
ral Itching  being  felt  under  the  Skin  : If  the  Crifis  does  not 
come  on  at  the  fevemh  Day,  it  ufually  comes  on  the  Four- 
teenth ; and  where  this  does  not  happen,  it  ufually  goes  off 
into  a flow  Fever,  or  a Meflic,'  or  in  Swellings. 

The  Method  of  Cure. 

As  foon  as  the  Patient  is  leized  with  this  Difeafe,  he  muft 
be  blooded  in  the  Arm,  eight  or  ten  ounces  : After  this, 
a gentle  Clyfter  is  to  be  given,  made  of  Mallow  Leaves  and 
Camomile  Flowers  boiled  in  Water,  and  a little  Sallad  Oil 
and  Sugar.  As  foon  as  this  has  worked,  the  following 
Medicines  ste  to  be  given  : 

_ Fake'  Lapis  Contrayerva,  a fcruple  ; jUirified  Nitre  and 
oiaphoretic  Antimony,  of  each  eight  grains  ; Syrup  of 
Saftron,  a Efficient  quantity  to  make  the  Whole  into  a 
Bolus  : Let  one  of  thefe  be  taken  every  five  Hours  for  the 
firlt  three  Days,  and  after  that,  every  eight  Hours,  till  the 
Ci  lfis,  with  fouT  fpoontuls  of  the  following  lulap  after 
each ; 

Take  Milk,  water.  Mint  and  Hyfop. water,  of  each  two 
ounces;  Aqua  Mirabillis,  an  ounce  and  a half;  fine  Sugar 
three  drachms  ; prepared  Pearl,  two  feruptes,  and  Gain 
Arabic  in  Powder  four  grains  : Mix  the  Whole  into  a ju- 
mp, and  let  the  Patient  take  two  Spoonfuls  ef  it  at  times 
between  the  Hours  of  tafing  the  Be  lufes : If  the  Bowels 
j continiie  coltive,  let  the  Clyfter  be  repeated  every  other  or 
every  thud  Day After  three  or  four  Days  Conti- 

nuance the  Bolufes  and  Julap  may  be  omitted  ; and  in  the 
Room  of  them,  let  the  following  Draughts  be  given,  if  the 
catient  grows  weary  of  taking  them  ; 
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Take  Milk-water,  an  ounce  and  a half;  Juice  of  Lemons 
'and  Syrup  of  Cloves,  of  each  two  drachms ; prepared  Crabs 
Eyes,  a Icrilple  ; purified  Nitre  and  diaphoretic  Antimony, 
of  each  fix  grains:  Make  the  Whole  into  a Draught,  to 
he  taken  at  the  Times  the  Bolufes  were  to  be  taken  ; and 
indead  of  the  cordial  Julap,  let  the  following  Emulfion  be 
ufed  : 

Take  fweet  Almonds  and 'fine  Sugar,  of  each  an  ounce 
and  a half;  Barley-water  a quart;  beat  the  Almonds  and 
Sugar  well  together,  and  then  add  the  Barley-water  by 
Degrees,  and  the  Whole  will  be  white  like  Milk  : Let 
a cuarrer  of  a pint  of  this  be  taken  three  or  four  Times 
a Day  ; after  this  the  following  Draught  is  to  be  given: 

Take  Milk-water,  an  ounce  ; Glauber’s  Salt,  two  drachms  ; 
Manna,  fix  drachms  ; diffolve  theTe  over  a1  gentle  Heat  in 
the  Water,  and  then  add  Tincfiure  of  Cardamom- feeds  and 
Spirit  of  Lavender,  of  each  forty  drops,  and  let  the  Whole  - 
he  taken  early  in  the  Morning,  and  worked  off  with  Water-  : 
gruel  in  the  ufual  way.  Let  this  Dofe  be  repeated  two 
other  Times,  at  the  Difiance  of  two  or  three  Days  between 
each  : Bleeding  mufi  never  be  allowed  after  the  fourth  Day, 
or  the  Time  when  the  Urine  has  a Sediment,  for  Nature  is 
at  this  Time  preparing  for  a Crifis,  and  the  Cgnfequence  of 
bleeding  at  fucli  improper  Times,  is  either  more  violent 
Bleedings  at  the  Nofe,  or  Light-headednefs.  It  is  a common, 
but  very  mifehievous  Error,  to  give  Volatile  Salts  in  this 
Difeafe  ; the  Confequence  of  this  Treatment  is,  that  Swell- 
ings and  bad  Habits  of  Body  are  left  behind  : Opiates  mufi 
never  be  given  in  this  Difeafe  ; they  bring  on  Light-headed- 
nefs and  fometimes  Palfies.  Wine  and  other  ftrong  Liquors 
are  to  be  wholly  forbidden,  and  the  Patient  is  to  be  kept 
moderately  warm  but  not  too  hot. 

Of  a Remittent  F E V E R- 
This  is  a Kind  of  Fever  eafily  difiinguifiied  from  the  Con- 
tinual Fever,  in  that  it  lias  frequent  Times  of  being  more  or 
lefs  violent.  Thele  limes  of  being  better  and  worfe  return 
upon  the  Patient  at  regular  Periods;  fometimes  every  Day 
at  {bine  certain  Hours,  and  fometimes  every  other  Day: 
Though  it  is  thus  evident  more  or  lcls  violent  at  regular 
Times  ; yet  it  is  never  quite  off  the  Patient,  and  in  this 
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I it  differs  from  the  Intermittent  Fevers  or  Agues,  which 
■i  leave  the  Patient  well  between  the  Fits.  The  Remittent 
^ Fevers  alfo  differ  in  this,  that  they  have  no  cold  Fits  or 
[i  Shiverings,  but  the  Fits  come  on  with  a more  violent  Heat  j 
it  and  after  this  has  continued  feme  1 ime,  a Sweat  coines  on. 

The  Urine  is  to  be  carefully  obferved  in  the  Progrefs  of 
:i  this  Difeafe  ; for  if  it  changes  from  a yellowifli  Colour  to  a 
,i  thin  ai  d pale  watry  Look,  it  is  a very  bad  Symptom  ; and 
i the  more  fo,  if  the  Pulfe  become  weak  and  low  at  the  fame 
$:i  time,  as  is  ufually  the  Cafe.  On  the  other  hand,  the  Urine 
i continuing  well  coloured,  and  the  Pulfe  llrong,  are  always 
t good  Signs.  The  longer  the  Remiffions  are,  fo  much  the 
):  lefs  dangerous  always  is  the  Dileafe. 

The  Method  of  Cure. 

Take  Milk-water,  two  ounces  ; Oxymell  of  Squills,  three 
• drachms;  Powder  of  Ipecacuanha,  twenty-five  grains  :'Make 
f the  Whole  into  a Draught,  and  let  it  be  taken  in  Bed,  and 
f worked  off  with  Water-gruel:  When  the  working  of  the 
f Vomit  is  over,  let  the  Patient  be  covered  moderately  warm, 
pi  and  get  into  a breathing  Sweat.  Bleeding  is  by  no  Means 
| to  be  allowed  in  this  Dileafe  ; but  a Ciylter  made  of  the 
(;  Deccdlion  of  Mallow  Leaves  and  Camomile  Flower  is  to  be 
i;  given,  if  the  Bowels  are  Coftive,  and  repeated  occafionally 
! once  in  three  or  four  Days,  about  two  ounces  of  Sallad  Oil, 
A and  an  ounce  of  coarfe  Sugar  are  to  be  added  to  this  Deccc- 
I tion,  and  the  Whole  to  he  given  juff  warm:'  After  the 
Operation  of  the  Clyfter,  give  the  following  Bolufes: 

Take  prepared  Pearl,  a fcruple  ; Powder  of  Snake-root, 
diaphoretic  Antimony,  and  variolated  Tartar,  of  each  eight 

{grains  ; Syrup  'of  Cloves,  a fufficient  quantity  to  make  the 
Whole  into  a Bolus,  which  is  to  be  taken  every  fix  Hours, 
with  a Draught  of  White  wine  Wey  after. 

. when  thele  Bolufes  have  been  given  to  the  Number  of 
Six,^  then  give  the  Bark  in  the  following  Manner  : 

Take  Mint-water,  two  ounce  ; Syrup  of  Quincies,  two 
drachms,  Powder  of  fine  Peruvian  Bark  a drachm  : Mix  all 
into  a Draught.  Let  the  Patient  take  one  of  thefe  every 
■three- Hours  while  the  Remiffions  continue,  and  leave  thenj 
eff  while  the  Fits  is  on  ; but  immediately  after  the  fweatinn 
3 over>  let  '‘‘in  begin  again.  This  Cowrie  of  the  Draughts 

of 
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of  the  Bark  is  to  be  continued  two  or  three  Days.  One 
Day’s  Ufe  of  thefe  Draughts  generally  perfects  a Cure,  but 
they  imtll  be  continued  three  times  a Day  for  two  Days  af- 
terwards,  then  twice  a Day  for  four  Days,  and  after  that, 
every  Night  going  to  bed  one  of  them  muft  be  taken  for  i. 
Week  at  lead. 

Of  a Purple  FEVER . 

A Purple  Fever  is  a Difeafe  attended  with  a Heat  of  the 
Flefh,  a high  Pulfe,  and  copious  Sweats,  and  has  always 
Purple  oi'  other  Eruptions  upon  the  Skin  attending  it.  There 
are  two  Kinds  of  this  Difeafe,  the  one  called,  The  red 
Purple  Fever,  and  the  other,  The  white  Purple.  Thefe 
are  eafily  diftinguilhed  from  one  another  by  the  Eruptions. 
In  the  red  Purple  Fever,  which  is  commonly  called  the  Pur. 
pie  Fever  alone,  the  Eruptions  are  large  and  red,  and  Hand 
up  above  the  Skin  ; but  there  is  no  Matter  contained  in  them. 
In  the  white  Kind,  thefe  Eruptions  are  fo  many  Puflules  with 
white  Heads,  and  are  full  of  Matter.  The  common  Purple 
Fever  reprefents  the  Meafles  and  the  white  Kind  the  Small 
Pox.  The  common  Purple  Fever  has  ufually  little  or  no 
Danger  attending  it.  The  white  Kind  is  often  very  danger- 
ous. Thefe  Difeafes  often  join  themfelves  with  other  Dif- 
tempers  : They  are  both  very  common  in  the  Small  Pox, 

and  the  white  Kind  in  fpotted  Fevers.  In  thefe  Cafes  the 
white  Kind  is  always  a very  bad  Symptom.  I he  Perlon 
feized  with  the  Purple  Fever  is  taken  at  fiifl  with  a fhiver- 
ing,  and  after  this  Cold  and  Heat  take  their  Turns,  and  he 
feels  very  hidden  Changes  in  himfelf  from  the  one  to  the 
other.  Soon  after  thi?,  an  Itching  is  felt  under  the  Skin 
all  over  the  Body.  This  is  a Sign  that  the  Eruptions  arc 
coming  out ; but  they  do  not  always  appear  immediately 
afterwards,  but  a Rednefs  of  the  Skin  comes  on,  and  on  the 
fourth  Day,  or  fometimes  later  than  that,  the  Eruptions 
appear.  The  Patient,  before  their  breaking  cur,  complains 
of  violent  Pains  and  Srraitnefs  in  his  Bread,  and  a Difficulty 
of  Breathing.  In  the  common  Purple  Fever,  the  Eruption* 
are  fmall,  and  ftand  very  thick,  making  the  Surface  of  the 
Body  look  like  Goofe  lkin.  They  are  ufually  about  the  Uze 
of  Millet  Seeds.  This  is  the  mildelt  State  « f the  Difeafe  ; 

for  fometimes  the  Eruptions  are  much  larger,  and  in  ‘he 

/ white 


white  Kind,  each  red  pimple  has  a fmall  white  Blitter  on  the 
Top,  which  contains  clear  Water.  The  Fever  is  foriie times 
very  high,  and  fometimes  but  trifling.  After  the  Eruptions 
have  continued  out  about  four  Days,  they  die  off,  and  the 
Fever  goes  away  at  the  fame  time 

The  Method  of  Cure. 

k Take  Prepared  Pearl,  a fcruple  ; Amihefticum  Poterii,  and 
diaphoretic  Antimony,  of  each  fix  grains  \ Syrup  of  Saffron, 
a fufficient  quantity  to  make  the  Whole  into  a Bolus  ; let  this 
be  taken  every  fix  Hours,  with  four  fpoonfuls  of  the  follow- 
ing Julep  : 

Take  Milk-water  and  Mint-water,  of  each  four  ounces  ; 
Plague-water,  an  ounce  and  a half ; Syrup  of  Cloves,  half 
an  ounce;  TinAm-e  of  Virginian  Snake-root,  three  drachms; 
Jmctture  of  Caftor,  one  drachm:  Let  thefe  Medicines  be 
continued  till  the  Eruption  of  the  Spots  or  Puftules  ; but  as 
loon  as  they  appear  give  the  following  • 

Take  Lapis  Contrayerva,  a fcruple  ; Powder  of  Cochineal, 
three  Grams  ; d.aphoreuc  Antimony,  feven  grains;  Syrup 
of  Saffron  a fufficient  quantity  to  make  the  whole  into  a 
olus:  -.et  one  of  thefe  be  taken  every  fix  Hours,  with  a 
Draught  of  warm  white  Wme  Whey  after  each  : When  the 
Eruptions  die  away,  let  the  fame  Bolus  be  given  twice  a-dav 
and  the  following  Draught  at  Night  goingSto  rett  ; ‘ 

Take  Milk-water,  an  ounce  and  a half;  Syrup  of  Cloves 
n drachm;  Venice  Treacle,  half  a drachm  ; ^aphoreS 

fnd'TvS  7°/^ 

give  the  following  Purge  : d off  bP Means, 

Take  IVIanna,  fix  drachms  • frlmirwat*}*  c i*. 
diflolve  thefe  over  the  Fire  in  two  n aJtj  two  drachms  j 

then  add  Tinfture  of  TaIan  one  1 nc£s  of  common  Water  • 
Cardamom  Seeds,  forty  drops-  1 *nt\  ^ in<^urc  <-f 

the  Morning,  an’,1  worked  & Jih  W,!'  'ak?  “ 

Broth,  and  let  two  other  Dnfc.  i ater-gruel  or  weak 
three  Day,  each  Dofc*  be  SIVen  at  the  DiKance  of 

If  during  the  Courfe  before  prefcribed  the  Fn 

*“  “•  * m'T  b=  applied  “rr 

,h,S  "rdf  unlels  byy  Rt  Mlg“ 
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Back  ;•  hoc 
toent,  or  taking  cold. 


( 210  ) 

Rules  for  Nurfmg  Sick  Perfons. 

It  rs  a great  miftake,  to  l'uppofe  that  all  diftempers  are 
cured  by  fweating  ; and  that,  to  procure  fweat,  lick  perfons 
mud  take  hot  medicines,  and  keep  themfelves  very  hot  ; for 
f'vveating  carries  off  the  thinner  part  of  the  blood,  leaving  tire 
remainder  more  dry,  thick,  and  inflamed,  which  muft  evi- 
dently iucreale  the  diforder ; for  inftead  of  forcing  out  the 
watery  part  of  the  blood,  we  Ihould  rather  endeavour  to 
increafe  it,  by  drinking  freely  of  barley-water,  balm-tea, 
lemonade,  cr  any  other  diluting  liquor  made  luke-warm. 
AVhat  has  been  already  fai-d  on  the  head  of  foul  confined  air, 
iliews  the  abiurdity  of  flifling  the  lick  perfon  with  the  heat 
of  A dole  appartment,  and  a load  of  bed-cloths ; for  thefe 
•’two  caufes  are  fufficicnt  alone  to  produce  a fever,  even  in  a 
healthy  perfon.  By  letting  in  a little  air  now  and  then  into 
a lick  performs  room,  and  lefl'ening  the  bed-cloths,  you  will 
almoft  always  perceive  the  fever  and  oppreflien  in  fome  mea- 
sure abate.  In  ail  fcverilh  di  borders,  the  belly  diould  be- 
kept  moderately  open,  - 

Fevers  a;;e  aggravated  by  giving  the  lick  perfons  food 
through  fear  of  their  dying  of  weaknefs  ; which  food  increafes 
the  diforder,  and  renders  it  fatal.  This  fear  is  groundlefs  ; 
perfons  in  fevers  may  be  fupported,  even  for  fome  weeks, 
■v/ith  liquids  only  ; and  are  llronger  at  the  expiration  of  that 
time  than  if  they  had  taken  more  folid  nourilhnient  ; for, 
from  the  firft  attack  of  a Fever,  whatever  folid  food  is  taken, 
even  foup,  eggs,  bifeuir,  &c.  corrupts  in  the  Itomach.  If  a 
man  in  perfeft  health  was  to  eat  flicking  meat,  rotten  eggs, 
four  broths,  &c.  he  would  be  leized  with  vomiting,  load  at 
the  (lomach,  a purging,  fever,  and  eruptions  on  the  1km. 

The  lame  articles,  even  in  their  founded  Hate,  given  to 
a perfon  in  a fever,  are  quickly  pu trifled,  by  the  heat  and 
difeafed  matter  already  in  his  Itomach,  and  in  a few  hours 
produce  the  fame  effects.  Is  it  then  pollible  to  expert  the 
lead  fervice  from  them  ? No-  : as  long  a",  a lick  perfon  has  a 
bad  humour  in  his  Itomach,  his  weaknefs  increaies,  in  pro- 
portion to  the  food  he  receives;  for  this  food,  being  corrupted 
. by  the  infected  matter  already  there,  proves  incapable  of 
affording  the  lead  nouriihmcnr  ; on  the  contrary,  ft  heroines 

an  additional  caufe  of  the  clidemper.  Belidcs,  to  heat  and 
. crun 
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>i  cram  (he  Tick  perfon,  is  wholly  oppofite  to  what  nature 
| herfelf  indicates  : the  burning  heat  of  which  they  coni- 

ji  plain,  the  drynefs  of  the  lips,  tongue  and  throat,  the  high 
1 colour  of  their  urine,  their  earned:  longing  after  cooling 
I things,  the  pleasure  and  benefit  they  receive  from  the' 

E admiflion  of  frelh  air  into  their  chamber,  are  fo  many 
I proofs  that  we  ought  to  cool  them  moderately,  by  refrefh- 
I ing  diluting  liquors,  fitch  as  balm  tea,  lemonade,  &c.  to 
I promote  an  eai'y  difehatge  of  the  vitiated  humours.  Thole 
[ who  have  the  care  of  lick  perfons,  (hould  particularly  at- 
| tend  to  this  obfervation,  that  as  long  as  there  is  any 
| tafle  of  bitternefs,  ficknefc,  or  defire  of  retching  ; bad 
i breath,  hear,  and  feveriihnefs,  with  offenfive  Pools,  and 
I high-coloured  urine  made  in  a fmall  quantity  only,  fo 
1 long  all  flelh  meats,  foups,  eggs,  and  all  kind  of  food 
| compofed  of  any  of  them,  and  all  heating  medicines,  wine} 

I &c.  are  fo  many  abfolutc  poifons. 

If  the  fick  perfon  has  not  two  motions  for  flool  in  the 
I twenty-four  hours  ; if  the  urine  is  high  coloured,  the 
| fever  runs  high,  the  pain  of  the  head  and  loins  confider- 
I able,  a clyfler  of  warm  water,  with  lweet  oil,  and  a little 
| common  fait,  fhould  be  given  once  in  a day.  As  long 
I as  the  patient  has  ftrength  for  it,  he  ihould  fit  up  out  of  bed 
I an  hour  daily,  and  longer  if  he  can  bear  it  ; but  he  fhould 
I not  be  raifed  whilft  in  a fweat.  His  linen  fhould  be 
I changed  every  other  day,  taking  care  that  the  clean  'linen 
I is  well  aired  ; for  nothing  conduces  more  to  continue  the 
| fever  and  light  headednefs,  titan  confining  the  fick  con- 
I flantly  to  their  bed,  and  preventing  their  changing  their 
| foul  linen. 

Perfons  recovering  from  diftempers,  require  great  care 
and  attention  ; in  proportion  to  the  abatement  and  decline 
of  the  fever,  their , quantity  of  food  may  be  gradually  in- 
creafed  ; and  when  the  fever  is  entirely  gone,  the  fick. 
perfon  may  venture  on  a little  white  meat,  fuch  as 
I chicken,  rabbit,  whiteings,  flounders,  or  other  flit  fifh  ; 
I but  fahnon,  eels,  carp,  fkait,  haddock,  and  the  like,  are 
I not  to  b6  ventured  on  till  the  recovery  is  abfolutely 
perfected . Soups,  new-laid  eggs,  and  a little  wine  diluted 
water  ; but  thefe  are  to  be  ufed  with  great  moderation, 


O 
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bccanfe  the  flomach,  is  extnmely  weakened  bv  tbe  difeafe, 
h cjpable  only  as  yet  of  a fmall  degree  of  digelhon,  and  if  the 
qu  -ntity  t'f  nourilhment  exceeds  its  power  over  fo  little,  it 
v/ all  notdigelt,  but  become  putrid,  and  delay  the  recovery 

To  procure  a compleat  and  pertedl  termination  of  acute 
difeafes,  obierve  the  following  rules 

Let  perfons  r<  o vering,  as  well  as  thofe  who  are  Tick,  t;ke 
very  h tie  food  at  a time,  and  take  it  often. 

Let  their  meal  confilt  of  one  kind  of  food  only,  and  let 
them  chew  their  food  well 

Leflen  their  quantity  of  drink  ; the  bell  in  general  is  wine 
and  water  ; three  parts  water,  to  one  part  wine  ; for  too 
great  a quantity  of  liquids  pre  vents  the  Itomach  from  reco- 
ver,ngiu  tone,  and  increafes  the  tendency  to  a fuelling  of 
the  legs 

Riding  on  horfeback,  as  often  as  they  are  able,  is  abfo- 
livtely  necelTary  ; the  prupereit  time  for  this  exercile  is  in  the 
forenoon. 

They  fhould  eat  nothing  or  at  m-ofl  but  very  little,  in  the 
evening,  as  perfons  in  this  {late  are  feldom  quite  fo  well  to- 
ward night  their  fleep  will  be  the  lefs  diiturbed  for  this 
caution  ; (even  or  eight  lour?,  at  molt,  are  as  mu  ch  as 
fliould  be  alloted  for  lying  in  bed 

A flool  is  not  ablolutely  necefTary  every  day  ; but  if  the 
cnflivenels  exceeds  the  fetond  day,  a clylter  ihonld  be  ad- 
ininiftered  ; or  fooner,  it  the  perlon  feels  uneafy,  is  relt- 
lefs,  or  has  the  head  ach 

If  atier  tome  time  they  thall  continue  very  weak,  and  their 
flomacb  is  difordered,  and  they  have,  fre  m time  to  time,  a 
lb  tie  irregular  fever,  they  Ihonld  take  a tea  cup  full  of  the 
decision  of  the  Pervian  bark,  thr  e or  four  times  in  a day, 
which  may  be  prepared  by  boiling  an  ounce  of  the  belt  bark 
in  powder,  in  a quart  of  water,  nil  two  thi  ds  are  waited 
away,  and  then  adding  to  the  remainder  a gill  of  red  wine. 

labouring  men  mull  by  no  means  return  to  work  too 
foon  a er  their  recovery,  left  it  prevent  their  ever  getting 
perftftiy  well,  and  entirely  recovering  their  loll  llrength. 

DIRECTION* 
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DIRECTIONS 

FOR 

Preferving  Health,  and  attaining  long  Life, 

HEALTH  has  been  ever  efteemed  the  firff  of  bleffrags, 
and  confequently  every  endeavour  to  ■ ards  its  prel’erv* 
ation  deferves  encour  gement.  This  conlitlcration  induces 
me  to  publilh  the  following  emarks,  fr  ma  thorough  con- 
viction of  the  truth  they  contain  ; which  ought,  with  every 
honeft  man,  to  ought-weigh  every  timidity  of  its  reception, 
and  give  him  c urage  to  offer  at  all  rifques,  what  by  well- 
grounded  experience,  appears  to  him,  (fi  om  its  nature)  of 
general  utility  to  mankind 

'I  he  air,  which  is  a flukl  elaftic  fubftance  that  furrounds  us 
on  all  Tides,  penetrates  our  bodies,  and  yet  is  fo  tine  that 
it  efcaper  the  fight,  is  rarified  by  heat  and  condenfed  by  cold  i 
it  is  fo  necefTary,  that  an  animal  cannot  live  a moment  with- 
out it  - it  ferves  for  refpirarion  or  breathing,  and  is  fufeep- 
tible  of  different  qualities  ; it  may  be  hot,  moiff,  cold,  dry, 
ferene,  pure,  and  tempera'e.  It  is  fu'.jeCt  to  variations 
more  or  lels  fudden,  and  to  be  mixed  with  impure,  corrup- 
ted, infectious  vapours,  which  are  prejudicial  to  health. 

| The  fudden  changes  of  the  air  are  dangerous,  whence  proceed 
a great  number  of  dileafes  which  i eign  in  the  fpring  and 
autumn.  Towards  the  approach  of  winter,  hofpitals,  prifons. 
places  were  armies  where  encamped,  places  where  lead  is 
melted,  and  the  earth  juft  thrown  up,  near  dung-hills,  &c. 
are  unhealthy,  on  account  of  the  bad  exhalations.  Too 
hot  an  air,  occafions  malignant  and  pu  rid  fevers : a cnld 

and  moift  conftitution  of  the  air  produces  coughs,  pleurifies, 
rheumatifms,  agues,  ?cc.  for  inffauce,  agues  are  common 
m the  Fens  of  Cambridgeshire  and  Lincolnfhire,  and  the 
Hundreds  of  EfTex,  on  account  of  their  marfiiy  fituation,  and 
i *he  moilt  vapours  which  weaken  the  fibres  of  the  body,  and 
| ohilruft.  the  pores  of  the  fkin,  and  cenfequemly  diminilh  the 
>%harge  of  the  fkjn^  called  infenlible  peripiration.  Tlence 

it 
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it  appears,  that  to  preferve  health,  dunghills  fhould  never 
be  placed  too  near  the  dwelling- houfe.,  ftr.ce  the  corrupted 
vapours  are  exhaling  from  them,  cannot  fail  being  in  time 
prejudicial,  and  caufing  malignant  fevers  • for  though  thofe 


. 
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and  caufing 

who  are  ufed  to 'them,  do  not  perceive  their  offenfivenefs, 
yet  the  caufe  does  not  ceale  its  unwholefome  activity 

Our  conllitution,  from  the  lofs  it  daily  fiidains,  requires 
to  be  repaired  by  aliment  and  drink 
their  general  kinds  and  qualities  is 
make  a proper  choice  thereof. 

The  principal  aud  moft  general  food  is  bread,  made  of 


fli 

<!» 


hence  a knowledge  of 
neccflary,  in  order  to 
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wheat,  barley,  rye,  or  oats;  wheaten  bread  is  molt  nourilh- 


mg  ; barley  is  dry  ; rye  and  oats  laxative.  The  cruft  is  moft 
ealy  of  digeftion  ; the  cruin  more  oily  and  heavy  : though 
other  mealy  fubftances,  beans,  peafe,  potatoes,  & c.  noprilU 
much,  but  are  windy,  heavy,  and  vifcid,  and  their  conftant 
ufe  is  apt  to  caufe  obftrultions,  unlefs  a great  deal  of  exer- 
cife  is  ufed.  Rice  is  emollient  and  nourifhing  ; but  nuts, 
almonds,  and  chefnuts,  Sic.  though  they  abound  with  nu- 
tritious particles,  are  hard  of  digeftion. 

Pulpy,  tart  fruits,  which  abound  with  juice,  eaten  ripe, 
are  refrefhing,  cooling,  quench  third,  and  are  ealy  of 
digeftion  ; fuch  as  ftrawberries,  rafberries,  currants,  mul- 
berries, goofeberries,  cherries,  apples,  pears,  apricots, 
peaches,  neftarines,  & c.  Remark,  (contrary  to  the  common 
prejudice  which  generally  prevails,  that  fruits  are  hurtful  in 
the  bloody  flux,  and  even  occafion  this  diforder  ;)  they  maybe 
eaten  with  great  fafety  in  the  bloody  flux,  and  are  indeed  the 
real  prefervaiicn  agninft  ir,  as  is  confirmed  by  the  experience 
of  the  moft  eminent  phyficians ; the  caufe  of  this  diforder 
being  an  excels  of  frefli  meats,  too  moift  a date  of  the  air,  a 
fuccelhon  of  cold  (bowers  to  violent  heats,  and  uncleanlinefs. 
In  fa£t,  this  diforder  has  been  obferved  lefs  frequent,  an* 
lefs  dangerens,  when  fruits  were  plenty  and  cheap  ; lo  that 
to  efcape  this  didetnper  when  it  is  rife,  ripe  fruits  are  to  be 
eaten  in  plenty,  and  the  quantity  of  frelh  meats  are  to  be 
leflened  conliderably. 

pot-herbs  and  roots  are  lefs  nourifhing  than  the  mealv 
/14b (lances.  Lettuce,  fuccory,  endive,  fotrel,  purdain,  &d 

fefrefit,  moiflen,  and  are  laxative.  Attichokes,  celery, 

" rreflesJ 

- Vi 
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•creffts,  afparagus,  parfley,  &c,  are  a. little  heating.  Truffle, 
njulhrooms,  onions,  garlic,  pepper,  muflard,  and  the  other 
fpices  heat  very  much,  and  are  therefore  iefs  wholefom-e 
in  particular  conftitutions. 

Animal  food  differs  very  much  with  regard,  to  its  hind, 
age,  manner  of  living,  and  fubflance.  Fi(h  nqurifh  the  lead 
of  all  animals.  Young  animals  have  the  greate ft  plenty  of 
foft  nourilhing  juice  ; hut  that  of  the  older  is  mod  fpirituous 
and  nourifhing.  Yet  though  the  juices  of  old  animals  are 
mod  glutinous,  and  agreeable  to  the  tade,  their  ide.'li  is  the 
harded,  and  mod  difficult  of  digeflibn.  Wild  animals  are 
more  light  of  digedion,  than  the  tame  : their  white  parts  . 
contain  a very  juicy  fubflance  of  tender  fibres,  yield  a foft 
food,  -and  are  eafy  of  digedion. 

Liquid  aliments,  are  milk,  eggs,  chocolate,  foups,  broths, 
&c.  Milk  requiring  but  little  preparation  in  the  fiomach, 
is  a good  aliment  for  perfons  whole  domarhr  are  weak,  and 
children  ; new-laid  egg-s  are  very  nourilhing,  and  eafy  of 
digedion,  therefore  agree  with  exhaufled  and  old  perfons. 
Chocolate  nouriflies  greatly,  flrengthens  th.e  ftomach,  helps 
digedion,  and  foftens  fliarp  humours  ; whence  it  is  proper 
for  weak  ftomachs,  and  confumptive  perfons.  Broths  and 
foups  abound  with  a fofr,  moidening,  nutritious  jelly ; 
whence  they  are  great  refloratives.  Meat  that  is  roafled, 
contains  an  excellent  nourilhing  juice  ; the  moifl  parts  being 
diflipated  by  the  fire.  1 hings  that  are  fried,  are  only 
proper  for  drong  ftomachs.. 

Drink  reflores  the  fluid  parts  of  the  body,  and  helps  di- 
gedion ; the  principal  and  mod  falutary  is  water,  of  which 
the  lofted  is  the  bed,  which  is  known  by  its  lathering  ealily 
with  foap  ; but  taken  in  too  great  quantities,  it  relaxes  and 
weakens  the  flomach,  and  caufes  many  diforders.  Wine  in 
moderation  flrengthens  the  folids  and  promotes  digpltion  ; 
but  if  ufe.d  in  excefs,  as  well  as  brandy,  rum,  and  all  other 
fpirituous  liquors,  hardens  the  fibres,  weakens  the  nerves,, 
dedioysthe  appetite,  and  caufes  the  gout,  done  and  other 
chronic  dilcafes.  1 hat  malt  liquor  is  the  wholefomcft  which 
u the  lighted  and  cleated  ; for  then  it  does  not  oflcnd  the 
ftomach,  but  pa  lies  readily  through  the  etnupfiorfes  or  drain- 
n s o(  the  body?  and  particularly  by  utine  ; whence  the  bed 

.beer 


beer  does  r>ot  make-  the  head  a ell/  nor  grow  four  on  the 
domach,  nor  caufe  wind.  The  making  wholefome  beer 
depends  greatly  on  the  fofenefs  of  the  water,  the  proper 
boiling  of  the  ingredients,  and  a due  working  of  the  wort ; 
for  all  thick,  muddy,  or  dale  beer,  not  diffidently  boiled, 
diforders  the  head,  caufes  wind  in  the  domach,  obdruftions, 
Itrangury,  aflhmas,  cholics,  and  ulcers  in  the  legs.  Tea 
ufed  in  moderation,  promotes  perfpiration,  or  the  difeharge 
by  the  lldn  ; drengthens  the  domach,  and  helps  digeftion  ; 
but  that  kind  of  tea  which  is  called  hyfon,  is  improper  for 
perfons  who  have  weak  nerves  or  dibjeft  to  hyderic  diforders. 
Coffee  drank  after  dinner,  is  thought  to  quicken  digeftion, 
and  allay  the  fumes  of  wine  ; but  if  ufed  in  excefs,  it  agi- 
tates the  blood,  caufes  watching,  and  promotes  hemmor- 
rhages,  or  bleedings  from  the  nofe,  or  other  parts. 

Spicks,  pepper,  &c.  are  pernicious,  when  ufed  to  create 
an  appetite  • whence  made  difhes  are  bad  ; for  the  appetite 
caofed  by  the  quality  and  difference  of  the  victuals,  incites 
perfons  to  eat  more  than  the  domach  can  well  diged  ; which 
caufes  indigeftion,  and  frequency  fatal  and  dangerous  dif- 
orders. With  refpeft  to  diet,  the  fared  method  of  preferr- 
ing health,  is  to  live  on  plain,  fimple  food,  lightly  feafoned, 
in  that  quantity  whicli,  by  experience,  nature  has  been  found 
to  require,,  Perfebc  digedion  is  the  bed  rule  for  regulating 
a' meal,  which  is  known  from  perfons  being  more  lively  and 
brifk  after  a meal  than  before.  Hidory  furniflies  us  with 
many  examples  of  perfons,  who,  by  temperance,  have  lived 
to  a very  advanced  age,  though  of  weakly  conditutions 
naturally;  wherefore  thofe  that  are  defirous  of  life  and 
health,  ffiould  imitate  their  manner  of  living,,  fince  exccffes 
in  eating  and  drinking  are  both  extremely  dangerous. 

Strong,  robud,  young  people,  who  ufe  much  exercife, 
ought  tu  eat  more  than  others,  and  may  be  free  with  the 
n roller iind 3 of  food  ; for  their  domachs  being  drong,  the 
lighter  foods  would  diged  too  eafily,  and  be  diffipated  too 
foon.  Perfons  of  a weak,  condiuition,  or  who  arc  juft 
recovered  Iron)  a difeafe,  Ihould  ufe  fofr,  light  foods,  agree- 
to  the  (tomacli.  Children,  whofe  domachs  are  weak, 
and  Veffpls  fine,  ought  to  ufe  a light,  thin,  foft  food,  ea ff 
qf  digedion  ; wherefore  infants  ffiould  be  fed  with  a 
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milk,  to  avoid  caufing  obftr.uftions  in  their  fine  and  delicate 
vefTels ; confequently  the  milk  of  a nurfe  newly  brought  to 
bed,  is  more  proper  for  a new-born  infant,  than  the  milk 
of  a nurfe  who  has  been  delivered  five  or  fix  months  ; becaufe 
her  milk  begins  to  have  too  great  a confidence.  Nurfes 
fhould  obferve  an  exad  diet,  and  Ihun  violent  palfions  of  all 
kinds  ; for  they  dillurb  digeftion,  and  communicate  their 
bed  effects  to  the  child.  When  children  are  weaned,  they 
fhould  not  be  accuftomed  to  fpirituous  liquors,  or  ftrong 
food,  efpecially  fait  or  fmoaked  provifions,  becaufe  they  are 
hard  of  digeftion,  and  yield  bad  nourilhment.  Their  diet  fhould 
contift  of  light  animal  food,  taken  in  a fmall  quantity  at  a 
time,  but  often.  At  all  times  of  life,  but  efpecially  in  old 
age,  the  conllant  ufe  of  fait  and  fmoaked  meats  tends  to 
harden  and  ftiffen  the  folid  parts  of  the  body,  inftead  of 
affording  good  nourilhment ; being  hard  of  digeftion  : in  old 
age  the  fluids  are  more  thick,  fecretious,  more  flow,  and 

I the  folids  harder  than  in  youth  ; therefore  they  require  a 
more  fofr,  moiftening  diet,  eafy  of  digeflion,  and  not  too 
much  at  a time,  efpecially  of  a night. 

All  great  changes  ought  to  he  brought  about  infenfibly, 
for  cultora  is  a fecond  nature,  and  an  acquired  habit  is  hard 
to  be  left  off.  Many  perfons  enjoy  a good  ftate  of  health 
when  their  meat  and  drink  are  very  indifferent,  by  being 
accuftomed  thereto  ; and  are  apt  to  be  fick,  when  they 
attempt  to  change  their  manner  of  life.  Cuftom  confines 
us  to  certain  hours,  but  hunger  points  out  the  beft  time  of 
eating.  In  age,  where  ftrength  is  wanting,  and  in  youth, 
w herein  there  is  a great  diffipation,  when  much  is  not  eaten 
at  a time,  fomething  taken  between  the  fet  meals  is  not  im- 
pi  ope:  . It  is  neceflary  to  obferve,  that  when  the  ftomach 
is  >ad,  perfons  fhould  not  begin  to  eat  again,  till  the  laft 
meal  is  digefteci. 

Perfons  who  are  much  fatigued  fhould  reft  before  eating  ; 
and  in  cafes  of  diftrefs  and  furrow,  the  food  fhould  be  light, 
and  mall  in  quantity,  becaufe  the  ftomach  is  weak  then. 

he  ftomach  will  admit  of  groffer  food  in  winter  than  fum- 
n,er*  yhofe  vyho  eat  in  a hurry,  without  much  chewing, 
31  u Je<y  to  indigeftion ; for  digeftion  depends  in  patt  on 
s e chewing  the  food,  and  thereby  intimately  mixing  it 

with 
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with  the  fpittle  ; for  this  reafon,  light  foods  are  mofl  proper 
for  children  and  old  perfons  who  have  loft  their  teeth. 

Vegetables  are  more  difficult  of  digeftiom  than  animal  food, 
therefore  improper  for  weak  flomachs. 

On  this  account,  light  food,  fuch  as  veal,  lamb,  cliicken, 
and  filh,  are  the  food  which  heft  agree  with  delicate  confti- 
tutjons.  On  the  contrary,  ftronger  habits  are  more  fubjcct 
to  be  forfeited  with  , tender  and  young  meat?,  than  with 
beef  and  mutton;  becaule  the  decree  of  heat  which  converts 
beef  and  mutton  into  the  true  Hate  it  ought  to  have  in  the 
ftomach,  carries  the  tender  aliment  of  lamb,  pig,  chickens, 
&c.  into  a ftepfcorns  or  excremental  Hate,  before  it  leaves 
the  ftomach  ; whence  fluxes,  &c.  In  Inch  ftrong  fiomachs, 
it  is  neceffary  to  mix  vegetables  with  the  animal  food,  that 
the  fermentation  of  the  one  may  oppofe  the  too  precipitate 
digeflion  of  the  other  by  its  acidity.  Hence  it  is  obvious, 
that  weak  flomachs  fliculd  abflain  from  vegetables,  which 
require  a greater  degree  of  vital  heat  than  even  beef  or 
mutton,  to  be  converted  into  proper  nourifhment.  d his, 
I hope,  will  fatLfa&orily  explain  the  terms  of  ealy  and  defi- 
cult  digeflion.  The  ftomach,  which  can  bear  beer  and 
water,  cannot  bear  roafled  pig  and  water,  from  too  great 
a power  of  digeflion,  not  from  any  deficiency  in  thofe  facul- 
ties : therefore  beef  and  mutton  are  more  ealy  of  digeflion 
than  lamb,  or  any  of  the  white  meats ; and  the  contrary  in 
weak  flomachs.  Surfeits  from  lobflers,  crabs,  &c.  are  of  the 
kind  which  rife  from  a roo  hidden  change  of  thefe  fubftances 
in  the  ftomach  ; therefore  they  fhould  be  always  eaten  wi.li 
vinegar  or  lemon-juice.  In  faft,  butter  is  no  bad  prefervative 
again  ft  forfeits  in  this  inftance  ; the  oil  blending  with  the 
alcalious  fair,  forms  a ioap  of  that  which  would  otherwife  oc 
a more  acrimonious,  inflammatory,  and  offenfive  fubitance. 

Sle'ep  reflores  the  ftrength,  and  repairs  and  replies  the 
walks  which  is  made  by  the  labour  arid  cxercife  of  the  day. 
The  proper  time  for  fleep  is  the  night,  when  darkncls  and 
filcnce  invite  and  bring  it  on  ; day  fleep  is  Ids  i enroll]  mg  ; 
exercife  and  ctidom  lliould  regulate  its  duration  ; fix  ci  le^en 
hours  at  a time  is  generally  thought  fufficient,  fei  excelfive 
fleeping  is  attended  with  great  inconveniencie?  ; it  uun.s  the 
fenles,  and  renders  them  ids  fit  for  the  duties  of  life.  ^ 


It  is  beneficial  to  vary  the  feenes  of  life  ; to  be  fometimes 
in  "town  ; to  go  to  fea,  to  luint,  to  be  at  reft  now  anci  then  ; 
but  more  frequently  to  ufe  exercife,  becau'.e  a fedentary 
life  brings  on  many  indifpofitions,  and  renccrs  the  body 
weak  and  una&ive  • while  on  the  other  hand,  exercife  and 
labour  drengthen  it.  But  moderation  is  to  be  obferved  in 
ail  thefe  things,  and  too  much  fatigue  to  be  avoided  ; for 
too  frequent  and  violent  exercife  overpowers  the  natural 
flrength,  and  wades  the  body.  Of  all  kinds  of  exercile 
riding  on  horfeback  is  the  mod  falutary.  I have  knewr 
many  indances  of  perfons  recovering  thereby  from  the  mof 
deplorable  date,  in  confumptions,  dropfies,  cholics,  anc 
nervous  diforders. 

In  old  age  there  is  feldom  fufficient  drength  to  ufe  bodih 
exercife,  though  fo  very  • requilite  for  health  ; wherefori 
fr’udions  with  the  fledi-brufh  are  neceflary,  at  this  time  of  life 
to  promote  perfpiration,  which  diould  be  done  by  the  perfoj 
himfelf  if  podible. 

I have  already  taken  notice,  that  cold  flops  the  pores  o 
the  fkin,  and  diminifhes  both  fweat  and  perfpiration-.  T< 
avoid  this  inconveniency,  the  winter  cloathing  diould  be  pu 
on  pretty  early  in  the  deafen,  and  be  left  off  late;  befides 
care  mud  be  taken  not  to  pads  too  fuddeivly  from  hot  inti 
a cold  air,  and  to  forbear  drinking  any  thing  cold,  whci 
the  body  has  been  violently  heated 

1 he  padions  and  afFe&ions  of  the  mind,  viz.  joy  fea 
anger,  &c.  produce  very  fenfible  effe&s,  and,  when  to 
much  given  way  to,  have  a very  bad  effett  on  health,  fo 
they  affeft  the  domach,  hinder  digeflion,  and  chylification 
whence  aiife  many  terrible  diforders  : wherefore  it  is  bei 
to  keep  them  in  bounds  as  much  as  podible,  and  to  preferv 
an  inward  ferenity,  calmnefs,  and  tranquility. 

Exceffive  venery  mufl  be  avoided,  fmcc  the  atflion  c 
coition  is  very  impetuous,  and  comes  near  to  a convulfior 
1 be  animal  heat  i3  greatly  lefTened  thereby,  the  habit  c 

o<  y weakened  wonderfully,  and  the  whole  nervous  fvflei 
largely  injured, 


th: 


D ^he  vel/  MarDket^S\Qievving  featon*  of 

I,amR  jjf"  for  cbufmg  Butchers  meat,  viz.  Vcnifois, 

Dir<*fl;  1 r ^n’ r^ea  ’ Beeb  and  Pori,  from  page  s to  6. 

Ecto-0^  f°i  Ch°  n"8  Bravvn-  Hams,  Bacon.  Butter  Cheek 

T>k$L<?hT  r*”hiti'  ¥l^  *C‘  f'0m  6.  to  9: 

wu  “ d ° chufe  aI1  fort»  ofFift,  ■ — _ 9n 

S « r°m,ry  is  in  Scafon-  ~ IO 

^jVhen  Eft  is  m Seafon  - _ H)iu 

Mutton*  V°r  .rpa^jng  Butcher>s  m«t,  viz.  Beef,  Lamb, 
To  roan  * U? ’ P,°/k’  p g Lamb  fa(hlon  from  Pagc  IO  to  i 5. 

Direct  *'  Ven,f"n  P0U,Uy'  *C  from  P*ge  r 5 to  so, 

Dired/ons  concerning  the  time  of  roaftir.g  thediHerent  forts 
or  rouhrv.  

° *£?**  Celery  Sauce,  either  for  roafl  or  boiled  fowls 

uikies.  Partridges,  or  aoy  other  Game  so 

General  dredions  for  boiling  meat  vz.  Lamb,  Chickens", 

,y  1 ongue,  Pork,  Rabbits,  &c.  from  page  *o,  to  22. 
rn?i?nS  f°r  boiiing  °*  Poultry,  viz  Pigeons.  Pheafant, 
thickens,  Duck#,  Yuikey,  Goole,  &c  rom  page  22,  to  24 

Jiv-ciion  for  boilujg  Greens,  Roots,  Sec ibid 

ow  to  drefs  all  forts  of  Rois'ts  from  psge  24,  to  2S. 

1 Directions  for  Halhiug,  viz.  a Calf’s  Henj  Beef,  a Leg  of 
Mutton,  or  any  fort  of  Meat,  fion  page  98  to  2rj, 
pireChons  for  Stewing,  viz.  a Rump  ol  Beef,  Veal,  Milt, 
ton,  Pig,  Chicken*.  Ducks  whole.  Pigeon*,  Giblets,  Rob- 
bits,  1 rout,  Cod  Carp.  Oyffen,  Tench,,  Apples,  Peart, 
Pippins,  &c.  fiom  page  29,  to  35. 


1 


J 


The  INDEX. 


Dircfiions  for  Broiling,  viz.  Beefif  flakes,  Chickens,  Cod’* 
(bands,  Mackrel,  Haddocks,  Whitings,  Herrings,  and 
Eels,  from  page  33  to  36. 

DireClions  for  Frying,  via.  Veal  Cutlets.  Muttrn  Steaks, 
Beef  Steaks  wi:h  Oyfters,  Lamb,  Saufages,  Carp,  Her- 
rings Lampreys,  Eeis,  Oytters,  Pancakes,  Apple  Fritters, 
and  White  Scotch  CoUops,  from  page  36,  to  40. 

How  to  make  an  Apple  Tanfey,  Goofeberry  Tanfey,  Water 
Tanfey,  Apple  Froife,  &c.  — — 40 

Directions  for  Baking  viz.  Beef  the  French  way,  CalPs 
Head,  OxV-  Head,  Pig.  Turbut,  Herrings,  any  fort  of  Fifb, 
Mutton  Chops,  Pigeons,  to  make  Forcemeat  Balls  from 
page  40  to  44. 

Directions  for  Fricafeying  Lamb,  Roafl  Beef,  Calf’s  Feet, 
Rrbbiti,  Chickens,  Pigeons,  Ducks,  Geele,  Cod-founds, 
Aitichoke-bottoms,  Calf's  Head,  and  Sturgeon,  from 
page  44,  to  47. 

Directions  for  making  Pies  of  Beef  - (teak,  Mutton,  Lamb, 
Veal,  Venifon,  Pork  Ham,  Calf’s  Feet,  Olives,  Calf’s 
Head,  Rabbits,  Hare,  Goofe  Gibkt.  Green  Goofe,  Tur- 
key, Chicken.  Duck,  Young  Rooks,  Pigeon,  Eel,  Her- 
ring Salmon,  Trout,  0>fter,  Lobfler,  Minced,  Egg, 
Apple,  Cherry,  &c,  Lorn  page  47,  1056. 

To  make  a good  Cruft  for  large  Pies,  — — 

To  n ake  all  lorts  of  1 arts,  Pafie  for  Farts,  PufF-pafle, 

Pafte  for  crackling  cruft,  (rom  page  57,  to  39. 

To  make  al.  forts  of  Puddings,  from  page  39,  to  66. 

I o^niake  Fiimity,  Plumb  porridge,  or  barley  gruel,  fin®’ 
Saufages,  common  Saufages,  and  Bologuia  Sauiagei, 
from  page  66  to  67 

Directions  for  making  Dumplings  of  all  forts,  Bread  and 
Butter  puddings.  Rice  puddings,  Cieam  puddings,  Apple 
pudding,  and  Piune  pudding,  from  page  67,  to  71. 
Direction*  for  making  all  forts  ol  Biotiis,  Soops,  &c.  from 
Page  71  to  83. 

0 nu 1 :e  Gravys  for  mofl  Things,  viz  Fowls,  Turkeys, 
or  Kagoos,  a cheap  gravy,  a gravy  for  any  ufe,  to  draw 
_ nsuuon,  beef,  or  veal  giavy,  Irom  page  83  to  83. 
lu-c.ious  fQt  Collaring  Brawn,  Vial,  or  a Pig,  Mutton, 
01*^.,  5 fieadj  Ewis,  and  Salmon,  fiom  page  83  to  f 
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Directions  to  Ragoo  lamb  (tones,  Iamb,  mutton,  veal,  beef, 
calf’s  head,  cocks  combs,  kidneys,  oylters,  mufhrooms^ 
onions,  afparagus,  kc.’  from  page  88,  to  92. 

How  to  drefs  a turtle,  a mock  turtle,  and  lamb’s  trotters, 
fiom  page  92,  1093. 

Directions  for  Potting  beef,  a hare,  tongues,  pigeons  or 
fowls,  venifon,  chtihirc  checfe,  herrings,  lobftes,  (hrimps, 
lampreys,  frlmon,  and  pike,  from  page  93,  to  97,  - 

Directions  for  Pickling  walnuts,  cucumbers,  girkius,  onions, 
mufhrooms,  French  beans,  grapes  or  barberries,  currants, 
white  and  red  cabbages,  mangoes,  famphire,  to  make 
catchup,  to  pickle  pork,  to  make  potk  hams,  mutton 
hams,  bacon,  to  lalt  tongues,  to  pickle  mackrel,  herrings, 
oyders,  cockles,  and  muffeis,  ffirimps,  fmclts,  anchovies, 

. 10  make  folomon  gundv,  and  to  make  catchup  to  keep 
good  twenty  years,  from  page  97,  to  107, 

Directions  for  Pieferving  falraon,  or  any  other  fort  of  fi(b, 
to  preferve  cherries  with  the  leaves  and  itaiks  green, 
to  preferve  "apricots,  and  peaches,  to  bottle  goofeberries, 
damlins,  and  plumbs,  to  preferve  goofeberries,  green 
plumbs,  and  damlins,  to  keep  damfiris,  plumbs,  Dullice, 
&c.  for  tarts,  to  preferve  barberries  for  tarts,  to  preferve 
fruit  green  all  the  year,  to  preferve  currants,  to  keep  af- 
paragus, or  green  peale  all  the  year,  and  to  keep  green 
peafe  till  chrjftmas,  from  page  ro7,  to  112. 

Directions  for  Candying,  and  clarifying  fugar,  to  boil  fu- 
gar,  to  blow  fugar,  to  feather  fugar,  to  candy  oranges, 
lemons,  citron,  cherries,  barberries,  grapes,  oranges  or 
lemon  peels,  apricots,  to  make  barley  fugaF,  lemon  drops, 
r'  fyrup  and  conletve  of  rofe.s,  from  page  112  to  116. 
DireClions  for  making  alt  (orfs  of  plumbcakes,  fcedcakes, 
Shrewsbury  cakes,  queen  cakes,  pepper  cakes,  makaroons, 
bifeuits,  buns,  cheefe-cakes,  rice  cheefe-cakes,  lemon  and 
almond  cheefecakes,  a palle  for  cufiatds,  enftards  of  vari- 
ous foils,  and  a white  pot,  from  page  1 16  to  122. 
Directions  for  making  of  Syllabubs,  Creams,  Flummery, 
Calf’s  feet  jelly,  hartfhorn  jelly  jelly  of  apples,  pippin 
jelly,  currant  jelly,  rasberry  jam.&c.  from  page  <22  to  isb 
'DireClions  for  making  of  Bread,  muffins,  oat.-cakes,  &c. 
bread  without  ycatt,  and  a method  to  preferve  yoaffi 
from  page  136  to. 129. 


The  Art  of  making  Wines,  from  fruits,  flowers,  and  herbs, 
all  of  the  growth  of  G.reat  Britain,  particularly  or  grapes, 
goqfebcrries, currants,  rasbejries,  mulberries, elderberries, 
black  berries,  ftra wbe tries,  dewberries,  apples,  pears, 
cherries, peaches,  apricots, quinces,  plumbs,  damfons,  figs, 
Tofes,  cowflips,  Iciirvy  grafs,  mint,  balm,  birch,  otange, 
fage,  turnip,  Cyprus  wine  imitated,  gill iflower,  mead,  Sic. 
with  approved  receipts  for  making  raifin  wine,  from  page 
t 2 9 to  1 48. 

Curious  receipts  for  making  artificial  wines,  and  the  method 
of  recovering  faded  wines,  and  fuch  as  have  loft  their  co- 
lour, and  of  racking,  fweetning,  &c.  from  page  148  to  15  t 

To  make  orange  ale,  orange  brandy,  orrange  ftsrub,  ftrong 
mead,  black  cherry  and  lemon  brandy,  milk  punch,  to 
recover  ropy,  flat,  or  prick’d  drink,  to  preferve  ale  that  is 
to  be  fent  abroad,  and  to  make  vinegar  of  malt  liquor, 
front  page  151  to  154. 

The  Family  Inflnnftor  in  the  knowledge  of  medicine,  for  the 
cure  of  mod  diforders,  viz.  colds,  cholic,  confumptions, 
convulfions  in  children,  achs  and  pains,  boils,  after  pains, 
bruilcs  internal  and  external,  burns  and  fealds,  ague  or 
intermitting  fevers,  St.  Anthony’s  fire,  bleeding  at  the 
ncle,  ('pitting  ol  blood,  corns,  cancer,  diforderof  the  eyes, 
an  ointment  for  the  eyes,  dealnefs,  dry  belly  ach,  or  ner- 
vous cholic,  ear  ach,  giddinefs,  gravel  and  ftone,  hoarfe- 
nefs,  head  ach,  fainting,  heart  burn,  coftivenefs,  gripes, 
loofenefs,  indigeftion,  inflammations,  noife  in  the  ears, 
inflammations  of  the  bowels,  mifearriage,  itcb,  leprofy, 
jaundice,  mealies,  piles,  fcild  head,  cough,  worms,  feurvy, 
appoplexy,  afthma  or  phthifick,  bloody  flux,  diabetes,  Sic. 
from  page  154  to  166. 

1 o make  herb  fuuff,  the  famous  fnuff  lor  the  bead  and  eyes, 
to  keep  the  hair  clean  and  preferve  it,  for  the  cramp, 
lime  water  its  life,  the  valuable  cftedls  ol  the  juice  of 
floes,  from  page  1 f>G  to  169. 

The  Toilef  ol  P lora,  being  a colledion  of  approved  methods 

ot  preparing  baths,  ellences,  pomatums,  powders,  per- 

V lurries,  and  Iweet  feented  waters,  with  receipts  for  cofma- 
Lfcmv.CS  °*  cvcry  kind,  that  can  fniootb  the  skin.  Sic.  a llo 
1 ***  luw  r°  n,a*c  aromatic  water,  a cofmetic  biuh,>an  emo- 
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lient  hath  for  ;ne  feet,  a cofmetic  for  ihe  face*  and  a cu- 
rious perfiinje,  from  page  169  to  170. 

A Receipt  to  thicken  hair,  and  make  it  grow  in  a bald  part 
a powder  how  to  prevent  baldnefs,  to  quicken  the  growth 
cf  hair,  to  change  the  colour  of  the  hair,  to  change  the 
hair  or  beard  black,  a fluid  to  dye  the  hair  of  a flaxen  * 
Colour,  a perfumed  basket,  natural  cofmetics,  a coral  flick 
for  the  teeth,  to  clean  the  teeth  and  gums,  a liquid  re- 
medy for  decayed  teeth,  a powdtr  to  clean  teeth,  a re- 
medy for  fore  gums  and  loo fe  teeth,  a method  to  make 
the  teeth  beautifully  white,  prefervation  from  the  tooth 
ach,  manner  of  preparing  fponges  for  the  teeth,  and 
Tules  for  their  prefervation.  8cc.  from  page  1 70  to  j 7 5 . 

To  make  the  genuine  hungary  water,  lavender  water,  rofe 
water,  orange  flou’er  water,  Compound  balm  water  ho- 
ney watrr,  fweet  feented  watei,  ladies  water,  a beautiful 
wafh,  nofegay  or  toilet  water,'  eflence  from  flower*,  cold 
tream,  or  pomatum  for  the  complexion,  lavender  poma- 
tum, white  pomatum,  red  pomatum,  orange  flower  po. 
matum,  orange  flower  powder,  jefmine  powder,  bags  to 
feent  linen;;-, feented  pomatum  for  the  hair,  lip  falve,  a 
method  of  cleaning  fnuff  in  order  to  1’cent  it,  a method 
to  cure  warts,  &c.  from  page  175  'o  igfi. 

To  take  Iron  mould*  out  of  linen,  flains  of  oil,  fcowrring 
flains  of  coomb,  flain*  of  urine,  fpots  cf  ink,  fpots  of  • 
pitch  and  turpentine,  oil  on  fattin  or  other  fluff?,  ftlk9, 
balls  to  take  out  flains,  to  clean  gold  cr  Giver  lace,  to 
reftore  to  iis  original  luflre,  to  take  fpots  out  of  Glken 
or  woollen  fluffs,  white  cloth,  crimfon  velvet,  and  co- 
loured velvits,  a fojp  that  takes  out  fpots  and  flains,  to 
clean  gloves  without  wetting,  to  colour  gloves,  to  wain 
point  lace,  to  clean  point  lace  without  waffling,  to  walh-  * 
black  and  white  farcenet,  foap  to  takeout  any  kind  of 
flains,  and  a method  to  take  flains  out  of  fcatlet,  velvet, 
or  any  other  colour,  from  page  192  to  igg 
Of  Fevers  in  general,  to  cure  a buttling  fever,  a bilious 
fever,  a continual  fever,  a remittent-fever,  and  a purple 
fever,  from  page  199  to  209. 

Rules  lor  Nurfing  Sick  Perforis  from  page  209  to  *21. 
Directions  (or  Prefeivmg  Health,  from  page  ssi  to  sz*. 
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